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Grow your own 
— for $2 a week 


Isn't the single most important step to a 
self-sufficient lifestyle growing your own 
fruit, vegetables and flowers? 

"Growing heirlooms at home rather than 
buying rock hard hybrids that are shipped 
thousands of miles cuts Greenhouse 
emissions by up to 30%” says Clive Blazey, 
founder of The Digger's Club. 


“The finest tomatoes Pve eaten in 50 years.” 


said Kevin Heinze when he first tasted Tommy Toe, 
winner of the Tomato Taste Test. Heirloom vegetables 
are not "nostalgia in edible form" but simply the freshest, 
tastiest vegies a gardener can plant; for what's old is new! 
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The home of heirlooms 
We have the largest collection of heirloom 
plants in Australia, available by mail ordei 


It costs just $2.00 a week to join our club, buy our mini-plot 
starter seeds and best selling book. 
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FREE 
5 colour 
silverbeet seeds 
when you join 


It’s easy with our book 


We will help you 
grow your own. 


Over 188 fruits are 
described including 
heirloom apples, nuts, 
berries and herbs, 
gourmet garlic, potatoes 
and sub-tropical fruits 
as well as vegetables for 
all growing seasons. 


The Australian 
Fruit & Vegetable 
$G 


Suits all climates and 
backyards- even the 
tiniest mini-plot. 

Explains pollination, 
pruning and shows how 
to integrate flowers, 
fruit and vegetables to 
save space and avoid 
pest problems. 


Clive Blazey and Jane Varkulevicius 
RRP: $39.95, 
Diggers Club members: $34.95 


online or at our three shops. 
Our range includes heirloom apples, 
avocados, raspberries, citrus and morc. 


A years supply of 
vegetables for 
just $19.50 with 


Diggers Mini-Plot seeds 


$957" »'Ges,.— Yes you can grow ove! 
^" 170kg of vegetables in 
the space of a single cai 
garage, or 10 sqm, with 
just 8 packets of Diggers 
heirloom seeds. 
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Our Mini-Plot starter kit 

includes heirloom tomato, pumpkin, 
cucumber, zucchini and capsicum in 
summer then broccoli, peas and broad 
beans throughout winter and spring. 


No hybrids, no GMOs $ 
| 


Non-members $31. j 
Diggers members $19.50 ) 


Join the Diggers Club 


Australia's largest garden club is helping gardeners from 
Hobart to Cairns grow healthier vegetables, tastier fruit, 
and the most beautiful flowers. Seventy percent of our 
flowers are drought tolerant, so you can save water for 
your fruit and vegie garden. 


Membership includes — 


* FREE — 8 packets of seeds. Members select four 
packets of seed in the Autumn and Christmas 
catalogues. Save $24 


* Up to 30% discount for purchases of perennials, fruits, 
bulbs and seeds, all delivered Direct To Your Door. 


* FREE — entry to our gardens, Heronswood and 
St Erth. (Save $20) They are a living catalogue of all 
our ideas. 


* FREE — 6 magazine/catalogues mailed (see below) 


Our newly expanded magazines 
Australia's most popular independent 
garden magazine that is not available 


seed ownership, climate change and 
ethical food. Join for 5 years and cut 
the cost to $4.63 per issue! 


SEED ANNUAL - Full range of 
heirloom vegetables and cottage 
flowers (600 items) 72 pages 


. SPRING GARDEN - Drought tolerant 

plants, pelargoniums, clivias, puyas, 
exclusive coneflowers, fabulous fruits 
and stories to get your vegie garden 
started. 48 pages 


AUTUMN GARDEN - Full range 
of dwarf heirloom fruit trees, garlic, 
strawberries and drought tolerant 
perennials and coneflowers. Free seed 
offer. 56 pages 


WINTER GARDEN - Exotic sub- 
tropical fruits such as avocados, plus 
cane fruit, dwarf citrus, potatoes, 
blueberries and fire-retardant trees. 
48 pages 


diggers.com.au 


in newsagents. Fearlessly tackles GM, 
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DIRECT TO YOUR DOOR 
PO Box 300, Dromana, VIC 3936 
Phone: 03 5984 7900 Fax: 03 5987 2398 

diggers.com.au 


CLUB MEMBERSHIP 


O1 year club subscription $49.00 
[12 years (save $31) $59.00 

Save on Diggers books when you join 
l All About Tomatoes $19.95 
| Fruit & Vegetable Garden $34.95 
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I Daytime phone number( 


| I enclose a cheque, money order, or charge my 
Mastercard/Visa No. 
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FRONT COVER: tomato paradise — Chloe Lockyer lives 
with her family next door to the vegie garden of Earth Garden 
publishers, Alan and Judith Gray. She often wanders by to 
feed the chooks her family's kitchen scraps. Tomato season 
is upon us in southern Australia and now is the time to think 
about bottling the sauce to save for long winter nights. See 
Judith Gray's quick and easy saucing method starting on page 
12. Photo by Leon Mead, www.leonmeadphotography.com. 
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UNDER IHE 
MULBERRY IREE 


Dear readers, 

Welcome to the autumn issue of Earth Garden. As 
autumn approaches we've all been able to enjoy warm 
weather, sunshine on our plants, and — like chooks being 
stimulated to start laying again after winter — a bit of 
sunlight hitting the back of the retina. 

Our team worked late last year on volume five of 
Natural Home - the book formerly known as Natural 
Home Builder. Natural Home volume five is available in 
newsagents and bookshops, or from The Good Life Book 
Club (phone 03 5424 1814 to order). 

It's been a very satisfying book to work on, partly 
because we haven't done a 'home' book for a few years. 
The range of beautiful homes is quite stunning. Fiona, 
our brilliant Publishing Manager, Tony Fuery our 'Rock 
of Gibraltar' designer, and Doug, our 
'fix-anything' Advertising Manager and 
web guru, have all put in a great effort to 
produce a wonderful book. 

As we've been working on the 
book I’ve been thinking a lot about the 
concept of dream homes. It's a phrase 
we all hear and many of us use, and we 
all know what it means. I've noticed 
that, although I used the phrase dream 
home myself in the past few years to 
describe my own home, I've never been 
quite comfortable with the term. I've 
never known why till recently it dawned 
on me: I don't actually live in my dream 
home at all, I ive in my reality home. I 
know what a reality home is: a happy 
family home that caters for the family's 
needs, and allows us all to flourish and 
pursue our life's projects, whether they 
be artistic, technical, gardening, helping 
other people, making money or whatever. 

A dream home however, it seems to me, is an 
artificial construct people have been brainwashed 
into creating in their minds through constant media 
bombardment. The Hollywood concept of a dream home 
is so entrenched in society now that it seems mandatory 
to strive for it. And if you don't want a mainstream dream 
home, just go for a Green version of the dream home. But 
a home is really just fours walls and a roof — it's what goes 
on inside that determines whether it's a happy home. 

The extreme emphasis placed on the materials and 
finishes in peoples homes must be leading to widespread 


4 EARTH GARDEN © March — May 2012 


No walls: Judith and Woody playing 
chess while Adelaide studies their 
tactics at a remote campsite in the 

central Kimberley last year. 


misery, because people have been brainwashed into 
thinking that the colour of the paint they choose, the 
shape of the taps, the texture of the walls, and the line of 
the roof will determine whether or not they end up with a 
dream home and a happy life. How sad to think that such 
delusion is driving people to lock themselves into 30 year 
mortgages and a lifetime of 9 to 5 drudgery just to achieve 
the dream home. The pursuit of the dream home can 
easily turn into a nightmare. 

I'm not saying no one should strive to build a 
beautiful, eco-friendly home. If I were saying that I wouldn't 
have bothered to publish volume five of Natural Home. 

What I am saying is it's time to talk to friends about 
the ‘wetware’ in their homes (as Karen so bluntly puts it), 
not the ‘hardware’. Because sadly, most of us know couples 
and families who've slaved away for 
years to build the dream home, only 
to move in and split up within a year 
or two, once the reality sets in: the 
dream building was never going to 
be an antidote to the pressures that 
modern lifestyles bring to bear on all 
relationships. A building can only ever 
be a building. To demand, expect, or 
project more onto it than it's capable of 
delivering is delusional. 

I hope none of my architect 
friends misread what I'm saying here 
and think I'm saying we should all live 
in boring boxes and focus on navel- 
gazing instead — I'm not saying that 
at all. It's just that projecting a whole 
range of values onto a building is to 
misunderstand the true nature of 
reality. And if we're placing too much 
emphasis on what a dream home might 
deliver us one day in the future, we risk missing out on the 
beautiful reality of the here and now. 

The past is mere paint on water, the future cannot 
be predicted (we might get hit by a bus tomorrow) so we 
need to live in the here and now and enjoy these precious 
moments — whatever kind of house we live in. 

Ihope you love this issue of Earth Garden and have 
a wonderful autumn — I'm off to make a massive batch of 


compost. 


Happy reading, 


please. qu them. con Ic 


Here at Earth Garden HQ we love to hear from our readers. Write in and you could win a 
copy of Natural Home Volume Five. Email: editorial@earthgarden.com.au or post letters to 


PO Box 2, Trentham, Vic, 3458. 


CLEVER PROPAGATION POTS 


Wek Hello Earth Garden, 
^ M Ilove reading your 
magazine and have 
recently become a new 
subscriber. I thought I might just 
send in a tip that I have been using 
for some time now to get my veg- 
etable seeds off to a good start. 
First I make a number of small 
newspaper tubes using a quarter 
sheet of newspaper. I use an empty 
toilet roll to roll them around, tape 
them then remove the roll. 
Ithen use the top quarter 
of a two-litre plastic milk carton 
(the screw top end) as a funnel 
to fill each one with seed rais- 
ing mix. The top of the milk car- 
ton is just the right size for this 


FIRST CONTACT 

Dear Editor, 

After reading issue 157, my first con- 

tact with this magazine, there was no 
question! I just had to have more. A 

great read! Thank you. 

R. joel, Balgowrie, NSW 


UPDATE ON BHUTAN 

In Earth Garden 154 I wrote about my 
experiences in April 2010 installing 
solar lights at Dangchu Community 


job. When all my tubes are three- 
quarters filled with seed raising 

mix, I put them into a plastic plant 
pot (usually about four or five to a 
pot). This makes it easy to handle 
them and water as I can just sit the 
whole pot in water and they are easy 
to move around. I then put in the 
seeds. When the seedlings are large 
enough to transplant I soak the plant 
pot full of tubes of seedlings in water 
to ensure they are well watered and I 
then plant them out. 

I also use this method for tak- 
ing cuttings and I can plant them 
out or pot them up as I need to. So 
easy. I hope this idea may help 
someone out there. 

Suzanne, Busselton, WA 


Primary School in a remote valley in 
central Bhutan, a project managed 
by the Himalayan Light Foundation. 
Whilst in the valley I discovered there 
was a Basic Health Unit providing 
basic health care to the wider com- 
munity; well equipped but desper- 
ately needing good lighting to make 
it easier for the primary health assis- 
tants to do their work. I realised that 
I could do something about that. 

As I was leaving Dangchu sever- 


uu E i 


Recycled p paper es are a 
handy way of growing and 
planting seedlings. 


al students called "See you next year, 
Madam’, but returning to Bhutan 
was not something I planned. 

Back in Australia I made it a 
priority to raise more funds, and 
seven solar lighting systems were 
installed at the Primary Health Unit 
in February 2011, the project man- 
aged by HLF through their Bhutan 
partner. It was then Iremembered 
the students' parting call and I began 
to consider the possibility of a return 
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visit to Bhutan. 

I returned to Bhutan in late 
October 2011, only a few weeks after 
the much loved young King Jigme 
Khesar married a gorgeous young 
woman, Queen Jetsun, and the coun- 
try was still in a celebratory mood. 

I revisited Dangchu to catch 
up with the students and teachers, 
and learned from the principal that 
the school will grow considerably 
in 2012, with a 40 per cent increase 
in enrolments to include board- 
ing students, requiring dormitories, 
more class rooms and two more 
teachers and potentially creat- 
ing several local jobs for cooks and 
school matrons. 

The older students, with whom 
I became friendly last year, were very 
excited when I proposed a photogra- 
phy project, which I hope will raise 
some money for them to share with 
their families of subsistence farmers. 
They insisted that I sit and read them 
a story from their English textbook 


6 EARTH GARDEN * March — May 2012 


Bhutan is using 
the official policy 
of Gross National 

. Happiness (GNH) 
to control the 

, nature and rate of 

__ its development, 

_ starting with 

_ education. 


— — 


before I left as they rarely hear a na- 
tive English speaker, especially not 
one with an Australian accent. 

The primary health assistants 
were in the middle of a busy clinic 
when I visited, but Sonam, the nurse/ 
midwife, took some time to speak 
to me and was momentarily over- 
come with emotion when she tried 
to describe how much difference the 
solar lights have made to their goal of 
improving the health of the Dangchu 
community. Their workload will like- 
ly also increase next year in line with 
the school population, so the instal- 
lation of the lights was timely. 

Surr@sqged as it is by two 
enormous, powerful neighbours, 
India and China, it is inspirational to 
see how Bhutan is using the official 
policy of Gross National Happiness 
(GNH) to control the nature and rate 
of its development, starting with 
education. I saw many new schools 
during my travels, a sign the Bhutan 
government is working hard to make 


education more accessible to chil- 
dren throughout the country. 

I also read in the local media 
about the types of foreign investment 
projects considered suitable for the 
country and was pleased to see that 
two well known international fast 
food franchises were not approved, 
as they didn't meet the image of 
‘Brand Bhutan’. 

My return visit to Dangchu was 
only brief so as not to disrupt the 
weekend for the students and I was 
travelling east to see a new part of 
the country, but as I left this time the 
whole senior class said “See you next 
year, Madam". 

Hmm! 
Georgina Clark, Dungog, NSW. 


CAUTION: EG OBSESSION 

AHEAD 

Hello Earth Garden! 

I recently began a homeschooling 
program. And although there is a 
lot of schoolwork, I still have a lot 
of time on my hands. So being an 
avid reader I began to search our 
bookcase for entertainment, and 
what I found on the very bottom 
shelf was a huge stack of old forgot- 
ten Earth Garden magazines. I was 
quickly addicted and spent hours 
flicking through; devouring knowl- 
edge, as it were. My spare time and 
the discovery of this goldmine then 
led to convincing my mother that 
we needed a cob oven. She agreed, 
but said that I had to do most of the 
work myself. 

I began right away and dug out 
and levelled a spot for a small con- 
crete slab, and cleaned and stacked 
a pile of secondhand red bricks we 
had lying around for the base. That 
was around a month ago. We now 
have a circular red brick stand for 
the oven (so annoying to make it 
round but mum insisted), anoth- 
er suspended concrete slab for the 
oven to sit on, a circle of firebricks 
for the floor, and the sand dome. I 


Support your local beekeepers. 


am starting the first layer of cob 
today! A bit anxious about how it 
will turn out but very keen to begin! 
WISH ME LUCK! 

PS: The influence of Earth Garden 
has also led to the beginning of a 
chook shed and obsession with cob! 
Thank you so much! 

Mary Beale, Birregurra, Vic. 


PLIGHT OF THE HONEY 

BEE 
Dear Editor, 
Thank you for such a wonderful mag- 
azine. I have been enjoying it from 
day one. I finally have the pleasure of 
being retired, so now have even more 
time to correct all the wrongs in the 
world, or at least try to. 

An article in the Bellingen 
Courier of Sunday 9 November 
caught my eye. It mentioned the 
threat to our honey bees from an 
Indonesian strain of the Asian bee, 
which, if allowed to spread through- 
out Australia, could decimate our 
European honey bee. 

Several weeks ago I watched a 
very disturbing documentary, as part 
of our local Food Film Festival, which 


showed our honey bees mysteriously 
disappearing around the planet and 
then gave the reasons why. If this 
documentary was true, the Asian 
bees are the least of our worries, and 
to put more toxins into the environ- 
ment to destroy these bees would be 
another big mistake. 

Reasons for the disappearance 
of honey bees in the documentary 
included the growth of GM crops 
and the millions of tons of toxic 
chemicals sprayed on food crops 
worldwide annually, which not only 
poison our environment and our 
bees, but also our bodies when we 
consume these foods. Beehives are 
now trucked around the country and 
leased to orchards to pollinate their 
trees and vineyards; they are used as 
a commodity rather than the won- 
derful insect that they are, and honey 
is merely a by-product of this type of 
beekeeping. 

These same bees are fed in- 
ferior sugar syrup, thus their high 
productivity is unsustainable, and 
they die. Queen bees are now taken 
into laboratories and artificially 
inseminated. So as with humans, 
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nature is interfered with, and these 
bees that work so hard for our ben- 
efit are worked to death, poisoned 
and abused. Sounds familiar doesn't 
it! Solet us support our small time 
local beekeepers who are doing a 
wonderful job: buy local honey, ask 
the Government to stop allowing 
old growth forest to be logged, stop 
spraying poisons on our crops and 
keep GM crops out of our country, 
and maybe these poor bees might 
have a chance. I recommend anyone 
to watch the documentary: Vanishing 
of the Bees. I am sure it is available 
on DVD. 

I would also like to recommend 
a wonderful book, which should 
be read by everyone, especially our 
politicians: Collapse: How Societies 
Choose to Fail or Survive, written by 
Jared Diamond. 
Ziggy Bellingen, Coffs Harbour, 
NSW. 


YEARS OF ENJOYMENT 


Dear all at Earth Garden, 

Thanks so much for such a great, in- 
spiring magazine — I've been enjoy- 
ing it for many years now and hope 
to continue for many more. 

Alison, Chelsea, Vic. 


LEARNING IN BELGIUM 
Dear Earth Garden, 
I always look forward to reading the 
different stories and to sharing the 
experiences of the authors. In spite 
of living overseas, in a different 
climate, I still learn a lot of things 
from Earth Garden. I hope spring 
is satisfying this year over there and 
I hope that you can continue your 
excellent publications for many 
more years. 
Jean-Marie Van Den Meersschaut, 
Belgium. 


EARTH PEOPLE WRITE 
CONTINUES ON PAGE 80 
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Australian farmers can use cephalosporin antibiotics on pigs 
and other animals destined for human consumption. 


LIVESTOCK ON BANNED ANTIBIOTICS 


An Australian government body has confirmed that 
certain antibiotics banned for use in livestock in the 
United States are used by Australian farmers to treat 
animals bred for human consumption in Australia. The 
Australian Pesticides and Veterinary Medicines Authority 
(APVMA) claim that the use is subject to "strict regu- 
lations". The US Food and Drug Administration has 
banned cephalosporins — antibiotics commonly used 
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Any news items which may interest Earth Gardeners may be submitted to 
‘Bush Telegraph’. Please send notice of meetings, festivals and gatherings 
well in advance of the events. 


to treat pneumonia, strep throat, and urinary and skin 
infections in humans. The drugs were banned because 
of renewed fears that bacteria in humans are becoming 
increasingly resistant to antibiotics. 

An Australian government taskforce reported in 
1999 that scientific evidence exists to prove a link be- 
tween the use of antibiotics in livestock bred for human 
consumption, and a rise in cases of antibiotic-resistant 
bacteria in humans. A spokeswoman for the APVMA said 
vets were allowed to use cephalosporins on a case-by- 
case basis and not as a preventive measure, as was the 
case in the United States until recently. The spokeswom- 
an said the APVMA is aware of the FDA ruling but there 
are no plans to review Australia's rules relating to the use 
of the antibiotics for animals. 

Infectious diseases physician and microbiologist, 
Professor Peter Collignon, has often called for limits on 
antibiotic use in people and in food-production animals. 
"Bacteria such as multi-resistant staphylococcus, have 
clearly moved into the community," he said. 


REPORT FINDS 35-FOLD INCREASE IN 
SOLAR POWER 
More than one million Australians now live in homes 
owered by solar-electric panels and the nation is on 
track to meet its target of a fifth of its energy from renew- 
ables by 2020, according to a report released recently by 
the Clean Energy Council. The report found the number 
of solar-electric panels installed in Australian homes has 
grown 35-fold in the past three years. 

The Clean Energy Council, which produced the 
report, is the solar industry's peak body, and says heavy 
rains have boosted hydropower catchments, which pro- 
vided two thirds of the country's renewable energy in the 
past year. While State feed-in tariffs helped increase the 
popularity of solar energy, the report found uncertainty 


papier prot LO 


over whether a carbon tax would be introduced stalled 
larger projects like the construction of new wind farms. 
The Clean Energy Council's director, Kane Thornton, 
thinks that will change in 2012. 

"Now that it's been legislated, and I think it's 
fair to say that it's unlikely that the carbon price will 
be repealed, we're confident that investors will have 
the confidence to go ahead. We've seen a strong year 
for solar power, there's a lot of pent-up investment in 
large-scale wind projects. We're optimistic that there'll 
bea strong growth in large-scale wind farms over the 
coming years," he said. He says wind power is the 
most cost-effective way for Australia to meet its clean 
energy target. Renewable energy produced nearly ten 
per cent of Australia's electricity in the 12 months to 
September 2011, in a market worth $5.2 billion a year. 

—ABC 


THE CANCER DANGER IN CANNED 
FOOD 

Popular canned goods contain harmful levels of 
Bisphenol A — or BPA, and create the challenge for 
Earth Garden readers to reassess their purchase of 
canned foods — organic or not. Independent research 
undertaken by the Breast Cancer Fund uncovered 


BUSH TELEGRAPH 


More than one million 
Australians now live 
in homes powered by 
solar-electric panels. 


the results after testing canned foods popularly eat- 
en throughout the festive season, including cranberry 
sauce, corn, green beans and evaporated milk. 

Scientists found significant doses of the potentially 
dangerous BPA, which has been linked to an increased 
risk of breast cancer. BPA is a common component of 
polycarbonate plastic used to make food containers, 
microwave ovenware, kitchen utensils and some baby 
bottles. It is also used in the epoxy-resin linings of tin 
cans to form a barrier between the metal and the food 
and prevent bacterial contamination. 

However, the toxic chemical can leach from the 
resin and make its way into food. Conditions connected 
to regular consumption are varied and range from breast 
and prostate cancer, infertility and early puberty in girls 
to type-2 diabetes, obesity and attention deficit hyperac- 
tivity disorder. 

"The tests showed that single servings of almost 
half of the products had levels of BPA comparable to 
levels that laboratory studies have linked to adverse 
health effects," reported Shannon Coughlin of the Breast 
Cancer Fund. “When combined in a meal with other 
canned foods - even those with lower BPA content - the 
result could be a meal that delivers a very concerning 
amount of BPA. 

“Just one plate of food could deliver a potentially 
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harmful dose of BPA. Then you get seconds. Then there's 
the leftovers. And most of us eat canned foods daily or 
weekly. Even if we don't use them much at home, canned 
foods are used in a lot of restaurant and café food. When 
you think of this daily exposure, you start to see the ur- 
gency of getting this chemical out of food cans." 

Though this study was conducted in the US, 
Australian watchdogs have long been lobbying for 
change. Last year, a similar study by consumer group 
Choice found that 33 out of the 38 products they tested 
contained BPA. And just one serving of 29 of them deliv- 
ered a dose that exceeded a safe daily level of exposure 
for a 70kg adult. 

Caving to international pressure to ban the use 
of BPA, the Australian Government has implemented 
a voluntary deal with major retailers. From July 2011, 

a gradual phase out of baby bottles and tinned baby 
food containing the chemical has been in effect. But 
the program was not extended to other products: Food 
Standards Australia New Zealand said existing levels 
were low and of no public threat. This view is disputed 
by researchers, with both the Choice and Breast Cancer 
Fund studies finding varying levels of BPA in the same 
brand of food after multiple tests. 

"Our findings point to a troubling fact: consumers 
are being exposed to BPA through eating canned foods, 
and have absolutely no way of knowing what their lev- 
els of exposure might be," said Coughlin. The European 
Union, Canada and China have banned the use of BPA in 
the production of baby bottles and France is on the verge 
of banning it in all food applications. 
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- It might be organic, 

. butifit comes ina 

. BPA-lined can, it's 
chook food now. 


Recommending that the chemical be removed 
from all food packaging and ensuring that any replace- 
ment is proved to be safe, experts suggest that until that 
happens shoppers should opt for fresh or frozen foods 
and buy products in glass or Tetra Pak packaging wher- 
ever possible in order to avoid exposure and possible re- 
lated health problems. 

The chemical is also found in soft drink and beer 
cans, with The Coca-Cola Company rejecting a move to 
ban it from their products in April this year. This comes 
after a 2009 Washington Post investigation that uncov- 
ered internal company memos which discussed plans to 
"devise a public relations and lobbying strategy to block 
government bans" of BPA in can linings. 

—The Age 


WHY SOME CHILLIS ARE HOTTER 
THAN OTHERS 


A new study confounds the notion that the hottest 
chillis grow in the toughest, hottest environments. 
The idea that dry, sandy climates produce the hot- 
test, meanest chillis is debunked by new research 
from the University of Washington. Researchers pre- 
viously thought that hot chillis evolved their ‘heat’ to 
resist mammals feasting on their colourful fruits. It 
now appears that the spiciness is to deter a destructive 
Fusarium fungus that feasts on chilli flesh and seeds. 
And mild chillis have a different strength: they thrive 
in dry conditions. When water-stressed, non-pungent 
chilli bushes produce twice the number of seeds as 
pungent plants, says Dr David Haak, who conducted 


the research at the University of Washington and in the 
forests of south-eastern Bolivia. 


EXCESS HEAVY METALS IN CHINA'S 
FARMS 


About ten per cent of China's farmland contains exces- 
sive levels of heavy metals due to contaminated water 
and poisonous waste seeping into the soil, state media 
said recently, citing a government survey. Pollution from 
heavy metals such as lead, mercury and cancer-causing 
cadmium is often blamed for poisoning entire villages 
and crop-growing land in China as factory bosses flout 
environmental laws and farmers use toxic fertilisers. 
The report in the Southern Metropolis Daily said the sur- 
vey organised by the environmental protection ministry 
found about ten per cent of farmland had "striking prob- 
lems of heavy metal levels exceeding (official) limits". 

"Heavy metal pollution incidents have occurred 
repeatedly in recent years," Wan Bentai, chief engineer 
at the ministry, was quoted saying. "From January to 
August alone there were 11 cases — nine involving lead 
in the blood." The report did not say what level of heavy 
metals was considered excessive or how much of the 
country's agricultural land contained toxins. 

China's rapid industrialisation over the past 30 
years has enabled it to become the world's number-two 
economy. But the focus on growth, combined with lax 
environmental protection, has saddled the country with 
some of the world's worst water and air pollution that 
has triggered numerous public health scares and a grow- 
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Snow peas from China are in mo 


st supermarkets but were 
they grown in heavy metals? Time to plant a few snow 
pea seeds on the fenceline. 


ing number of protests. Thousands of residents in the 
northeastern city of Dalian protested in August against a 
factory that made paraxylene, a flammable carcinogenic 
liquid used in the production of polyester films and fab- 
rics. In September, more than 500 residents living near a 
plant making solar panels protested for three days in the 
eastern city of Haining, forcing authorities to temporar- 
ily shut the factory. 

In the same month, authorities in Shanghai halted 
production at most of the city's lead battery plants after 32 
children living near two plants using lead in production re- 
portedly were found to have excessive lead in their blood. 

—AFP 
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Half an hour of 
tomato picking 
in peak season 
à usually gives us 
at least 15 kg 
of tomatoes. 


Now is the perfect time in southern Australia to turn that harvest glut into long-lasting 
tomato sauce to pull out on long winter nights for hearty pastas, stews or soups. 
Or, you can swoop at the local market when saucing tomatoes are opspecial. Here 
Earth Garden publisher Judith Gray describes her super-quick method for bottling 
tomatoes to EG editor, Alan Gray. 


OTTLED sunshine. That's what I think every time 

I prise open one of Judith's jars of mouth-watering 

homemade organic tomato sauce. We use Judith's 
sauce on pizzas, in pasta dishes, curries, and whenever 
else we can think of an excuse. It never seems to last the 
whole year till the next harvest glut but — maybe next 
year we can make even more tomato sauce to carry us 
through and so avoid having to buy commercial sauces. 

You can either grow your own tomatoes, or watch 

out for big cartons of saucing tomatoes at peak harvest 
times at your local market. Sometimes whole boxes are 
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remarkably cheap, and now in southern Australia is the 
time to be watching out at markets, and collecting as 
many wide-mouth jars and lids as your kitchen or pantry 
will store. 

Judith's super-quick method for saucing the tomatoes 
really makes a big difference to the taste — and the 
preparation time. Many people sauce their tomatoes by 
first boiling them for a short time to make it easier to 
remove the skins and pips. Judith doesn't bother with all 
of that fiddle. 

“It's way easier if you just roughly chop the tomatoes 


— and then roast them for about 30 minutes at 180°C in 
covered oven dishes with some roughly chopped onions 
and garlic. You can play around with your recipe by 
adding any herbs you like. Then you can put the whole 
lot through a ‘moulie’ and it's all ready to simmer down 
to reduce the sauce. You can reduce it a little — for a thin 
sauce for pastas; or a lot — for a thick paste for pizzas. 
This method won't remove the pips — it's a homestyle, 
rustic sauce with a lovely roasted flavour," says Judith. 
You can sometimes buy secondhand moulies at op 


You can see by the 'high 
tide mark’ that Judith 
"likes to boil down the 

passata sauce to make a 

thicker sauce for pizzas. 


A load of 

jars can be 
sterilising 
while dishes of 
tomato mix are 
roasting. 


shops. A moulie (Moulinex) is well-known to any mother 
who's made their own baby food: it's simply a funnel with 
a crank handle attached that forces your mix through 
a sieve. The type you want for this job is a super-sized 
moulie. If you can't find one at an op shop they cost 
about $60 at good kitchen shops, although we recently 
saw a good quality, 24-centimetre plastic moulie at a 
kitchen shop for $33 (www.metaltex.com). 

"Make sure you roast your tomato mix in enamel or 
pyrex oven dishes. If you use a metal dish you'll get a 
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organic tomato sauce for 
your pizza base re 


nasty metallic taste in your sauce,” says Judith. 


Judith gathers all the jars and lids we can find and 
washes them carefully. Then she boils them (lids as 
well) in a large pot for 15 minutes. Next, they go into 
the oven (at 110°C) for another 15 minutes to sterilise 
them. Then they’re ready for the sauce or passata 
mix. 

“It’s best to do the bottling when both the jars 
and sauce are still hot. You have to fill the jars to the 
top, screw the lids on firmly, and as they cool they'll 
cause a vacuum that will produce a good seal. Don't 
forget to label and date them," says Judith. 

Once they've cooled we store them in the pantry, 


Adelaide Gray 
with the last 
of her mum's 

homemade 

9" tomato passata. 


and sometimes it can be quite a struggle to get the Last year we grew 70 tomato plants and next season I 
lid off. The lids go slightly concave, sinking down think it might be more like 80. But when I think of those 
towards the contents, and sometimes we need to flavoursome jars of bottled sunshine I think I might ‘slip’ 
work the tip of a knife between the lid and the jar to with the seed packet as I’m starting off my seedlings. Oh 
break the seal. At least after that effort we know the dear, now we have 100 seedlings . . . couldn't bear not to 
contents have been well preserved. plant them all... 
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Automatic 
Chook Feeder 


v^ Feeder lid opens 

sts and their associa when chicken 

Pv nt MEM stands on platform 

Our 12 month satisfaction guarantee gives you the “ Strongly 

/ this is a top ¢ constructed with 
galvanized steel 

v^ Water proof 


12 Months 
Satisfaction 


j j Guaranteed i 
Go to our website to see the feeders in action! or Money Back! 


Standard holds 9kg - $195 plus p&p. Large holds 18kg - $275 plus p&p 


www.grandpasfeeders.com.au 
PHONE 0406 154 274. Email: chooks @grandpasfeeders.com 
341 Barwon Heads Rodd, Marshall, Vic 3216. 


“re denied ve you tie 4n money by eim- 
inating dal feeding and to prevent he sig 


GRANDPA EEDERS, developed and sold in New 
Zealand and Australia for 15 years, have become 
T AUN MANN NN ANN Ru 
ment for keeping c 


Introducing....Australia's First 
Toxic Free, Environmentally Safe 


DISHWASHING TABLET! 


Do you know what type of toxic chemicals are in 
Dishwashing Tablets? | researched them and 
was horrified with the findings, and we are 
washing our dishes in this caustic dangerous 
cocktail. 


This prompted me to develop Miracle Wash Eco 
Dishwashing Tablets... 


[VÍ Non Toxic 

Mi Environmentally Safe 

[V] Economical 

Fragrant Free 

No Wasted Wrapping and Packing 


Just pop one in and turn machine on, its easy and it works! 


30 Tablets for ONLY $12.95 (plus p/h) 


To read more and see the results go to... 


www.miraclew ash.com.au 


SOLAR SOURCE 
SOLAR HEATING & VENTILATION 
SYSTEMS 


Save money, go green and 
help the environment. 
Install a Solar Source system and 
reduce your carbon footprint. 


Flexible options for domestic and 
commercial use. Designs tailored for 
maximum efficiency in your home or 

business. 


For further information and a free quote 
visit: www. solarsource .com.au 
Or call 0418 329 135 / 03 5983 0052 
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PASSIONATE PRODUCE 


THE IDEA 


As always I am amazed by the community of Tasmania. 
Researching the symbiotic relationships that form 


within the food industry here is a wonderful, 
delicious thing, and finding out about the story 
behind Tasmanias latest cider venture, Captain 
Bligh's, has once again left me with a lovely 
aftertaste. 

Matthew Osborne described his thought 
process to me in the very beginning: "What can 
make me happy, make other people happy and 
become a sustainable business?" His solution 
was cider. And that's where Captain Bligh was 
born. Again. 


THE CAPTAIN 


William Bligh, captain of the mutinied naval 
ship Bounty, and governor of New South 
Wales in 1805, is said to have introduced 
the first apple trees to be seen on Australian 
soil, planting seven trees in Adventure Bay, 
Tasmania on his visit in 1788. Considering 
Matt is gathering the apples for his cider 
from the very region these first trees took 
root, their planter is a fitting namesake for 
his drink. With a failing export market and 
a high exchange rate, there is an abundance 
of unutilised apples growing in Tasmania, 
which makes brewing a purely Tasmanian 
cider a worthy venture. 


THE RESEARCH 


"From the beginning the growers have been 
very supportive," said Matt. "They recognise 
that cider value-adds to their product 

and, if it is successful, it will continue to 
contribute to the industry they have often 
worked in since they were young, and their 
parents before them. These properties have 
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CIDER FROM THE END OF THE EARTH 
It makes.a lot of sense, doesn't it, to brew great cider in the 
Apple Isle. Madeleine Delany, of Lenah Valley, Tasmania, casts an 
appreciative eye, and palate, over an exciting venture. 


often been in the family forever and they have watched 


This Tasmanian "cider from 
the end of the earth" is a 
product of hard work from 


Matt, his dad Nick and 
brother Mitch. 
Photo by Mitch Osborne. 


the industry gradually decline." ] 

In this way, both the apple grower and the cider 
maker benefit. "They were excited for us too, and 
recognised that if it worked and we took enough 
care with it, it could be very successful. They are an 
amazing bunch of people to work with." 


The Grove Research Station, a 28-hectare 


property in Tasmania's apple-growing Huon Valley 
region, contains the largest variety of apple trees in 
Australia (over 600 of them!), and has also been key 
to the development of Captain Bligh's Cider. 


"Tasmania used to have all these other apple 
varieties, ones that we'd never heard of, plus all 
the English varieties," said Matt. "When the 
market declined we lost a lot of them. We're 
very lucky to have the Grove Research Station." 
This is where Matt was able to source 
heritage and rare varieties to test the eventual 
blend he was searching for, and what will help 
him decide which trees he will plant for his 
own orchard. The next step will be working 
closely with local orchardists to put his own 
trees in the soil, ensuring a consistently 
unique taste for Captain Bligh’s. 


THE BREWERY 
In an interesting twist, Captain Bligh's 
operate and brew out of one of the original 
breweries of Hobart. Built in the early 1900s 
by entrepreneur and Tattersall's lottery 
founder George Adams, this imposing 
building in the middle of Hobart has been 
converted into several artists' studios and 
now, in a full circle turn, houses the "cider 
from the end of the earth". As Matt told 
me that, I had to wonder: was it just my 
imagination, or could I taste the history of 
the building with each swig of cider? I'm 


Matthew Osb 

ere standing o 
.. his brew@t 

obart, is the c 


beoe 


Matt assesses a batch of cider for its 
sugar content in the early testing 
stages of the brewing process. 
Photo by Mitch Osborne. 
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Cooking with Cider 


The next step in my mind when I think of 
cider, after drinking it (or even while drinking 
it), is how to cook with it. The idea of pairing 
the sweet, apple flavour with other ingredients 

intrigues me, and I looked into it further. 
Cooking with beer and alcohol is not 
a new concept, of course, but cider lends 
itself gracefully to complementing other 
ingredients, both sweet and savoury. It 
marries particularly well with fish, pork, 
poultry and many fruits. A recipe I can't 
wait to try is for fish fillets, pan fried in 
butter, then served with a sauce made in 
the same pan with a bay leaf, clove, lemon 
_ juice and cider, thickened with flour. Maybe 
some cider glazed carrots with mustard and 
parsley on the side? And definitely some 
sparkling cider sorbet for dessert. 
The possibilities go on...! 


A few tips I found out when cooking with cider: 

e Ifit’s gone passed the point of being 
drinkable, there's no real worth using it in 
cooking. What's the point? Mind you, don't 
tip out fizzy cider that's just gone flat. 

e Adding a splash of cider just before serving, 
after braising or frying for example, 
enhances the cider-ey flavour in the dish. 

* Because alcohol freezes at a lower 
temperature than other liquids, excessive 
use in frozen desserts might have some 

ortunate results. 

I have been very inspired to cook with cider 
and beer after reading a great website: www. 
ambersandwich.com, by Kris Miles who writes 
about cooking with and matching food with 
beer and ciders. It's full of fantastic recipes and 
tasting notes on unique and craft beers. 


sure it's just hopeless poetry on my part, but it seemed 
to mean more with the story behind it. 


THE CIDER 

It might not be typical of a true English style cider, or 
in any way like the overly sweetened industrial ciders 
currently flooding the market, but Captain Bligh's is a 
well balanced, fragrantly apple-y and crisp drop. 

"It is a food style cider,” says Matt. "We used a 
champagne yeast for a dry, bottle-conditioned style and 
we add a small amount of sugar at the end of the process 
to give it a natural carbonation." 

Carefully created through a series of tests with a 
range of aromatic, traditional dry cider and not-so- 
traditional heritage variety apples, it is heady with a true 
apple aroma, something that many other ciders lack. 
The use of natural carbonation has created delicate 
beading, and the fact that it is not overly sugary makes 
it refreshing to slurp and excellent with food. It would 
match perfectly with a ripe Normandy Camembert. 

^We wanted to get this product right in our first year 
of production before moving into other styles like pear 
and other interesting flavours," said Matt. 

“We” refers to Matt, his dad Nick, a food 
photographer, and brother Mitch, a graphic designer, 
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The historic Tasmanian 
Brewing Company 
building now continues to 
do what it was built for, 
thanks to Captain Bligh's. 
Photo by Mitch Osborne. 


who together with fellow cider lovers, have all 
contributed to the success of the family venture. 
“Where possible, we have used Tasmanian products, 


7 mu 


and we made a commitment at the beginning to use 
limited additives in all our products." 

They have also created a medium dry keg style, 
already popular in many venues in Hobart and greater 
Tasmania. In a flourish of support so typical of Tasmania, 
many restaurants and pubs have rushed to stock Captain 
Bligh's and serve it alongside food on the menu. 

The second ever Tasmanian Microbrew Fest took 
place in Hobart late in 2011, supporting and promoting 
local small breweries and cider makers, including Matt 
and his business. Cider is a perfect match for the Apple 


ue 


Matt will now work with orchardists from Tasmania's Huon Valley region to plant his own apples for Bligh's. 


Photo by Madeleine Delany. 


Isle, and Captain Bligh's, along with some other excellent 
brewers around the state, are all contributing to its 
success. 

In the fastest growing alcohol industry in Australia, 
itis great to see a small maker with a simple passion for 
the integrity of his ingredients and products — all in the 
name of great cider. 


* To contact Matt, and for a full list of stockists, go to 


www.captainblighs.com.au, or find Captain Bligh's on 
Facebook. 
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SENSATIONAL 
SIL 


Cute as a teddy bear, beloved by children, 
these balls of fluff are an ornament to any 
chook run. In this edited extract from 
Back Yard Farmer Number Nine Claire 


Bickle paints a detailed picture of these 
inveterate incubators. 


FOR ME ... 

The love affair with the Silkie chicken started with a 
neighbour appearing one afternoon with a lovely gold/ 
buff-coloured Silkie in her hands, asking whether or not 
wed lost a chook and if not, could we take it anyway. 
After asking up and down the street with no takers, 

it appeared she was to become part of the clan. One 
turned into 6 into 12 into 20. These days I have only six 
hens and one rooster. I would have more but I think 
our rooster is umm how do I put it ... not in action. 
Goodness knows why? Old age I suspect! 


Princess, our white Silkie hen. 


us: c. TP iod 


Ds E T ; HREN “A OS is ^ o E 
Some of the team on the lawn - free-ranging Silkies cause little damage to our gardens. 
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plexes if 
issible, could 


My buff rooster Rusty and me. Right: Beau and Rusty are great mates. 


HISTORY 

This ancient breed has been recorded in Chinese, Japanese and 
Indian history for centuries. The distinctive feature of the Silkie 

is their unusual feathering. They are actually feathers that are 
incomplete. The feathers lack the barbs that hold each strand 
together to form the complete feather, which means they just float 
about like wispy fine threads. Apparently when the Silkie was 
introduced to Europe several centuries ago, some folk tried to sell 
them as miraculous crosses between rabbits and chickens. 

Other features unique to the Chinese Silkie are: five toes, 
feathering down the legs and onto the feet, dark purple skin and 
bones and the roosters have an unusual mulberry comb that looks 
like a large dark purple walnut on the front of their heads. They 
also have quite stunning turquoise earlobes. The Chinese are 
reputed to have eaten this particular chicken hoping to increase 
their libido. They really are not any good for eating as they have 
very little flesh on them. Well, that's my opinion. 

They come in an array of colours: black, white, ginger, light and 
dark grey, partridge, which is a black and ginger, and chinchilla, 
which is white and black. All are beautiful and I have always 
enjoyed having a mixture of colours in my Silkie team. ThoughI 
have to say I am rather fond of the buff (ginger) colouring. 


INS AND OUTS 

I have found over the many years of keeping Silkies that the one 
thing that can cause issues is rain. Mine appear to easily succumb 
to disease in extended periods of wet. To remedy this they now 
have a completely weather-proof house that is under the cover of 
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the back veranda roof. I can easily let them out to access 
our back garden and they usually find their way down 

to the vegetable garden and around the banana clumps. 
Wet weather aside, the Silkie is a very hardy breed of 
poultry, tolerating a wide range of climates and climatic 
conditions, from cold to tropical. 


PROS AND CONS 

PROS 

Silkies are great to keep, if you have children. This is due 
to their placid and gentle nature and their tolerance of 
being handled. Because of their small size they are also 
good to have free-ranging around the garden, as they 
do nowhere near as much damage as some of the larger 
breeds. This is due to the Silkies' light weight and their 
soft claws. 

If you wish to hatch eggs the Silkie will happily oblige. 
They are natural incubators. Sitting on eggs is one of 
their favourite pastimes and they make such wonderful 
mothers. The flipside of this is that they can go broody 
all the time, which can be rather annoying, as it will cease 
egg production. To avoid this make sure you collect your 
eggs everyday - this is still no guarantee though that your 
Silkie won't go broody. Another point of concern is that 
sometimes their baby chicks can get caught up in their 
mother's feathers, possibly leading to injury or even death 
of the chick. Just keep an eye out for them when allowing 
the mothers to rear their own chicks. 

They will always stay nearby, never wandering 
off or straying too far from home, unlike some of the 
hybrids which tend to enjoy going on little exploratory 
adventures, across roads, down gullies and into 
neighbours' yards, six doors up! 


CONS 
As I mentioned they do have a tendency to go broody 
and lay only a limited number of eggs per year compared 
with other breeds. Plus the eggs are of a smaller size. 
They also have a few maintenance requirements in 
the fluffy feather department. Due to their large fluffy 
bonnets their vision can be hindered somewhat and I do 
not show, so I have no qualms in getting out the scissors 
and trimming the feathers that are restricting their 
vision. If you are trying to breed with your Silkies and 
you are experiencing low egg fertility it is recommended 
to trim some of the feathers surrounding their derrieres, 
to make for ease of mating. 

Toenails can also get a bit on the long side. These 
can be easily trimmed just using a pair of dog toenail 
clippers. 


FINALLY 

We love our Silkies and wouldn't be without them. I 
could waffle on for pages, sharing dozens and dozens 
of stories, some sad, some happy and some downright 
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Princess meandering and foraging around our patch of 
nasturtiums. 


hilarious, but I'll leave those for another day. 

The Silkie breed is great for urban areas and people 
with small backyards, even townhouse complexes if 
permissible, could squeeze a couple of these delightful 
chickens in. Their temperament is well suited to people 
with or without children who want a chook that will 
make a great pet or garden companion and will lay just a 
few eggs as well. 


As a social urban breed of 
poultry, for small areas and 
children: 


For egg and meat production: 


back yard 
farmer 


Flick through the pages of 
Back Yard Farmer and you'll 
find stories from passionate 
people who care about what 
they are making, growing, 
cooking or keeping. 

, This book isn't just for those on 
abing acres. If you've got a patch of dirt in the 
suburbs or even just a balcony in the city, you can 
still get stuck into a little back yard farming. 

Available from early April at your local 
newsagents or you can order direct from The Good 
Life Book Club by phoning (03) 5424 1814 — $19.95 
plus $5 postage. Or go to www.goodlifebookclub. 
com and order online. 


WIN A FISKARS GARDENING PACK 
THREE TO GIVE AWAY - 
VALUED AT $310 EACH! 


How would you like to spend some time with a 
brand spanking new set of garden tools before 
putting your feet up to enjoy the latest Back Yard 
Farmer hot off the press? Sound good? 

Just take out a BYF subscription or renew your 
existing one by 1st July 2012 and you will not only 
save money on the cover price, you'll automatically go 
in the draw for a fantastic Fiskars pack*. 


THE PRIZE 
FISKARS gardening tools are ideal for any job and you'll be TO SUBSCRIBE, please phone (03) 5424 
able to stay on top of the gardening with this great prize pack: 1814 with your credit card details or go to 
* Garden Light Fork thebackyardfarmer.com.au for secure 
e Garden Light Square Spade web ordering 
e PowerGear Pruner . 
* PowerGear Lopper *Every new or renewed subscription will be eligible to go in the draw. Competition closes 1st July 2012. The 
e PowerGear Hedge Shear winners xfa be notified and the results published on our websites. Personal information for Earth Garden 
e X15 Axe Books use only. Open to Australian residents only. 


Starting an Organic Market Garden 


March 25-27, 2012 - Milkwood Farm Mudgee 


Learn how to create a thriving organic market garden or microfarm. 
Learn how to effectively grow good food at a community scale, using 
organic techniques and permaculture principles. Taught by expert 
growers with successful microfarming and community supported 
agriculture (CSA) experience. 


Permaculture Design Course 


July 1-14, 2012 - Sydney CBD 

A Milkwood Permaculture Design Certificate provides an exceptional 
grounding in Permaculture design and theory. Our PDC graduates 
leave our courses ready to design and implement permaculture 
principles into a wide range of scenarios; urban permaculture 
systems, small farms, suburban blocks and overseas aid projects. 


m i je od Bookings & Information: 
VAPOUR: 

milkwood 02 6373 7763 

| www.milkwoodpermaculture.com.au 
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———— M7 Toilets tenn 


[her-buhn-eye-zey-shuh-n] noun. The act or fact of herbanising or taking on 
the characteristics of many gardens growing herbs: ‘‘Herbanisation leads to 
healthier lifestyles, happy organic gardeners and less factory farming." 


THE HEALING POWER OF CALENDULA 
A valuable little helper for skin problems (just the thing for bullet wounds, 
allegedly) and a useful companion plant, Calendula is so easy to grow it might as 
well be in your garden too. Tanya Jenkyn, of Esperance, WA, explains its virtues. 


S MUCH as I love plants, over the years my time, 

funds and fresh water supply have become scarce 

and so austerity measures have been put in place. 
I used to be a passionate gardener and collector of all 
plants rare and interesting, gathering into the fold any 
cuttings, pips or seeds I could lay my hands on. These 
days I'm much more conservative and refuse offers of 
strange and wonderful plants with arms crossed: “No, 
thank you. If I can't eat it, I’m not interested." But I 
must admit that although I gain deep satisfaction from 
lovely neat rows of broccoli and cabbage, I still have a 
hankering for whimsy. So the militant regime of 'edibles 
only' is somewhat relaxed and expands to include 
'companions and usefuls' as well. 

One of my favourite usefuls is Calendula officionalis. 
(Some people also call this marigold but calendula is not 
to be confused with the Tagetes sp of marigold, which is 
also a useful companion, but not the one I'm referring 
to here). Calendula is a little herbaceous plant (30 to 40 
cm) with velvety, light green, lance-shaped leaves and 
sunny orange daisy-like flowers. It is not a fussy plant 
as far as position and soil type goes and happily self 
seeds willy-nilly with little encouragement. One plant 
can become many in a single season. I planted one last 
season and now they're poking their noses out from 
between all the other herbs and vegies in the patch, 
much to my delight. 

Rules are rules however, so their mere presence is 
not enough. I must justify their existence by actually 
using them. 

The plant sap from calendula can be used for warts 
but the flowers are where the magic really happens. You 
can use the flowers fresh or dried. I dry the flower heads 
in a dark, well-ventilated wardrobe on paper towel. 

This ensures that they retain their colour and therefore 
their active constituents. Don't bother using or buying 
calendula that is faded; it just won't work. Calendula , 
flowers have been used as a culinary dye for cheese and s? Se Ms OT 
butters or instead of saffron in rice. The petals can add a Tanya at work harvesting the flowers. 


24 EARTH GARDEN * March — May 2012 


Calendula is antiseptic, 
antiviral, antibacterial and 
antiinflammatory. In simpler 
terms, a fantastic wound healer. 


the thing after a 

few hours in the - 
garden. Use thè . . 
ointment for minor 
Skin problems, or 
even lip balm. 


Calendula makes a lovely tea: just pour hot water over fresh 
or dry flowers and allow to cool, then strain. 


bit of colour to a salad too if you like. Calendula makes 
a lovely tea: just pour hot water over fresh or dry flowers 
and allow to cool, then strain. The tea can be drunk to 
help soothe the digestive tract or just for pleasure — it 
has a soft sweet flavour. The same tea is also a good 
eyewash for conjunctivitis. I have used it for this with 
great results on my son, my dog, my cat and myself. This 
miraculous tea is also soothing when applied to sunburn 
with a soft flannel. 

Calendula is probably one of the best herbs for local 
skin problems. It is antiseptic, antiviral, antibacterial 
and anti-inflammatory. In simpler terms, a fantastic 
wound healer. It is also said to staunch blood flow. In 
fact I came across a reference to a Dr RG Reynolds from 
the American West in 1886 extolling the virtues of a 
calendula compress when used on bullet wounds. I'd 
say this is at the extreme end of local skin problems, but 
... food for thought. 


March — May 2012 e EARTH GARDEN 25 


A double handful is sufficient. 


So in case all this makes you think "What a great 
addition to the home medicine cabinet!" I've included 
a couple of ridiculously easy recipes to make your own 
calendula preparations to have on hand in case you end 
up scratched, spotty, sunburned or, heaven forbid, shot. 
(Just kidding. I think perhaps I'd seek urgent medical 
assistance before I reached for the calendula ointment in 
this case.) 


Sterilise a jar and lid, cram it full with calendula petals 
and flowers, fill the jar with sweet almond, jojoba or 
apricot kernel oil, put the lid on and stick it on a sunny 
windowsill for a week or two. Strain the oil into another 
sterilised bottle, taking the time to squeeze the last of the 
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Preparing calendula ointment with the double boiler. 


oil out of the flowers. Put the lid on and store in a cool 
dark place. 

You know when you've spent a long day in the 
garden pruning, digging or mulching and your arms 
and legs are covered in little scratches and insect bites, 
perhaps even a bit sunburned? This oil is perfect for 
that! 


Melt 1 part beeswax to 5 parts raw cacao butter with 2 
parts of sweet almond, jojoba or apricot kernel oil in a 
double boiler. I rig up a double boiler by placing a metal 
bowl over a boiling pot of water. Add dried calendula 
flowers to the mix; you want the volume of petals to be 
about equal to the volume of the beeswax, cacao butter 
and oil mix. Leave the mix over the heat for about 30 
minutes, stirring occasionally. Strain immediately into 
small pots and cover when cold. 

This ointment can then be stored in the first aid kit 
and used to dab on spots, minor cuts and abrasions, 
burns, cold sores and eczema. You could even use it as a 
lip balm. 


Natural paints 
WE DELIVER 


Most paint products are made using harmful 
synthetics that give off poisonous fumes. 
Since 1985, BIO Products have manufactured and 
perfected products using all natural and non toxic 
ingredients, making them safer to use, safer to live 
with and more environmentally friendly. 

Available in a variety of colours for inside or outside. 

See our website or contact us for free information and 


a colour brochure. 


jan 


Y 
Kee L> 
* Wall paints t (9 


* Enamel Lacquers 

° Varnishes Bio Products Australia 

* Oils 25 Aldgate Terrace 

* Thinners Bridgewater SA 5155 |; 
° Waxes www.bioproducts.com ?u 


Freecall 1800 809 448 


RaINnbow Fower Compal 


23 Years Off The Grid Experience 


VES Ms IN 
Grid Connect Speciali 


A — Solar 


1 or 3 Light Kit 


Systems, Panels, Hydro, Pump” 
Low Voltage Products & Appliances; 
And much more 


SIS 


Our site contains information on d 


THE 


LAR 


BLOKE 


wer Systems 
d Installation 
for Installation 


Remote Area Po 
Sales, Service an 
ete Systems 


ly Compl 
is SFY parades of Existing SySIS 
STOCKIST OF MAJOR P CREDITATION 
BERS 
BCSE FULL MEM 
Supplier of products from: 
SELECTRONIC 
AUSTRALIA solar panels 


(nr) PLASMATRONICS 


^x smart regulators 


48 Duggan St., Castlemaine 3450 Phone: 03 5470 5890 


Established 1986 


Australia’s Widest Range of Heirloom and Heritage 
Old: Yeaditional Open Pollinated seeds 


Ne Hybrids d No GMOs - Ne Chemical Treatment 


Over 1200 varieties of seeds! 
vegetables, herbs, sprouts, grains, flowers, trees & books 


T à à Call. us now. for your É p 
Qnder onling: at aur sesupe website: 


www.Eden mau) FREE ye 


EDEN SEEDS ; 


M.S, 905. Lower Beechmont: 4211 


Phone (07) 5533 1107 
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SEASONXSEASON 


Earth Garden's regular saunter in the garden with Jackie French, 
Australia's favourite organic gardener. You can visit Jackie's website at: 
www.jackiefrench.com. 


HOMO MOST SAPIENS ... AND HOW 
TO RECOGNISE A TERRAPATH 


News flash: humans are tougher than cockroaches. 
Cockroaches can't survive being sizzled in a microwave 
oven, as the myth says they can (do not try this at home, 
children). Nor can cockroaches survive atomic bombs 
(definitely do not try this at home either). Cockroaches 
die at 46°C. Humans don't. 

Humans really are one of the toughest, and certainly 
the most widely ingenious, species on the planet. (It's 
worth remembering though that we gave ourselves 
the name ‘sapiens’, like a king of three paddocks and a 
dunny calling himself 'Emperor of the Universe") 

But that's humans for you. We are so wrapped up 
in our magnificence that we see other species as ‘the 
humbler creations' and feel we have the right to fence 
them out, or take their homes and food supply, which 
amounts to the same thing, just slower and nastier. 

We call humans who don't feel empathy with 
other humans 'sociopaths' or 'psychopaths' — so little 
empathy that they can kill and feel no guilt. Maybe we 
should begin to call those who 
have no feeling for the planet 
‘terrapaths’. 

How do you recognise a 
terrapath? Terrapaths are the ones 
who know that what they are doing, 
whether it be mining or logging a 
forest, will hurt the other species 
of the earth — and simply don't 
care, as long as it can bring profit 
to them. Others even take a joy in 
destruction — the pyromaniacs, or those who find the 
'disorder' of untamed nature so frightening they long to 
concrete it all over. 

Isuspect true terrapaths are rare. Often those who 
hurt the earth aren't aware of how much harm they are 
causing, or don't have the confidence or habit to look 
for different ways to do things. Most humans have 
never learned just how sapient Homo sapiens can be. If 
humans can't outwit cockroaches, fruit fly, possums and 
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Loving your land — that sense 
of "Yes, I'm home" will give you 
the energy to do it — especially 
during the snow, sleet, hail, 
bushfire or flood. 


pear and cherry slug, and how to gather timber, grow 
food and utilise minerals without irreparable harm to 
others, we don't deserve our name. 

Think of what humans can do with the most 
unpromising places to live or grow food. Question 
number one from visitors here is usually "Where's the 
wombat?" Question number two is "Why did you/how 
did you come to buy this place?" I think they expect me 
to tell them how to find paradise in two easy steps. 

This place was never paradise, though it can seem 
like one now after nearly 40 years of work. I bought it 
because a) I fell in love with it, and b) the price was low 
so that we could (almost) afford it. 

The price was low because it was 30 per cent 
blackberry (I spent the first three months with a brush 
hook hacking a track in) and 60 per cent vertical 
(complete with landslides till the forest grew again) and 
the rest was so worked out that it was clay and shale and 
not even grass would grow. 

But it was beautiful. 

My advice about buying land is still "fall in love 
with it". (Though look at a lot 
of land before you decide you're 
in love. Few of us stay with our 
first lusts forever.) You need to 
love land to do the work that is 
always involved in owning land 
(unless you have the money to 
pay others to do it). But also often 
the subconscious has ticked off 
what you need already: water, tick; 
sunny slope for orchard, tick. 

Humans are damn good at turning impossible 
places into home and gardens, which gives me at least 
some hope for the future of humanity and the earth. If 
we ever decide to stop hurting the planet and heal it 
instead, we'll be good at it. 

No water? It rains everywhere, even if not often or 
much. Your water supply depends on the size of your 
storage area, tank, cistern, dam, plus recycling and water 
retention methods. Steep? Terrace, and fit your house 


to the land. Weeds? Harvest them for mulch till they're 
(almost, but never quite) gone. Snow, wind, humidity, 
bushfire or cyclone — humans can design systems to 
survive them all. Loving your land — that sense of "Yes, 
I'm home" will give you the energy to do it — especially 
during the snow, sleet, hail, bushfire or flood. 

No land? Grow ten hectares of vegetables up the wall 
of a skyscraper. (It's called vertical gardening, and turns 
a city into roughly ten times the amount of productive 
land that is was when it was mostly horizontal. Use 
drip irrigation to water it and long cables to haul your 
crop up or down or reach out through the window. But 
do remember not to grow melons or even fat tomatoes 
above the sixth storey in case they fall on someone's 
head or car — unless there's a net to catch them. 

Bushfire? Design and build bushfire-proof houses. 
CSIRO have shown that a prototype, built with hardwood 
beams and corrugated iron and no gaps, will survive the 
worst a bushfire can throw at it ... and one day with the 
energy and money we'll fireproof our place with new 
cladding and fire-proof shutters too. 

Flood? Think of the new floating houses of the 
Netherlands, tethered by a vast cord to the ground. Come 
the floods and the houses float — and you use the floating 
pontoons to get to the higher public transport (and yes, I'd 
get seasick too). New large buildings in the Netherlands 
need water-holding car parks — flash floods drain down 
there instead of washing away the land above. 

Human ingenuity about food and housing isn't new 
— think of the ancient South American food islands 


Humans are : 
damn good — 
at turning 
impossible 
places into 
home and 
gardens, which 
gives me at 
least some hope 
for the future of 
humanity and 
the earth. 


ate 


in lagoons (which were also relatively frost-free thus 
allowing far more food to be grown). 

There is so much we CAN do — orchards that are 
wallaby-proof and produce enough food for animals and 
as many calories for humans as a normal orchard would 
do; sail- and solar-powered container ships that don't 
need deadly oil and go almost as fast and a damn sight 
cheaper than current ships ... and a million more. 

We just need the confidence — and perhaps the 
sense that life is fun and that this planet is so good it’s 
worth fighting for — to do it. And maybe we also need 
to recognise ‘terrapathy’ as a severe mental disorder 
that needs treatment, fast, just as we would with a 
psychopath or sociopath. Psychopaths may kill tens of 
humans. Terrapaths are a danger to us all. 


There comes a time when even I have to admit we 

have too many apples — so thank goodness we now 
have a local cider factory that will take our apples and 
give us juice in return (I didn't know I liked, much less 
loved, apple juice till I tasted the real stuff). Each bottle 
is different, given the 100 or so apple varieties that 
went into it. I also stew at least a dozen containers for 
semi-instant apple crumble, plus stewed peaches and 
apricots. Plums are frozen whole to stew with port and 
orange zest mid-winter; berries thrown in minus stems 
to be whizzed into smoothies or icecream. But mostly 
I've slowly learned that we don't have to keep the surplus 
— each season brings new deliciousness. 
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Just now there are olives, avocadoes (we have 
about 85 varieties now, many frost-resistant), custard 
apples (tiny and bland in our climate), 
lychees, oranges, lemons, kumquats, 
figs, late peaches, late nectarines, 
apples, passionfruit, pepino, babaco, 
mountain pawpaw in warm areas, 
sapote, early or 'green' hazelnuts and 
almonds (pickle them like walnuts), 
lemon, tamarillo (we've bred several 
cold-resistant varieties of them, 
too), strawberries, raspberries, 
brambleberries, early quinces, early 
persimmons, pears, melons if we 
get enough heat to ripen them, 
pecans, late grapes, carob, fig, guava, 
Brazilian cherry, passionfruit, and 
banana passionfruit ... and there 
is winter's bounty of citrus in all its 
glorious forms to come. And who 
knows — maybe this year the bunya 
will finally fruit. (I think we still 
need to wait another 20 years in our 
climate for the dates to fruit though.) 


THE AUTUMN GARDEN, 
COOL SOUTHERN STYLE 


This is the time to cover bunches of grapes, kiwifruit and 
quinces with fruit fly exclusion bags or even old socks to 
keep off the birds (or make sure you have lots of fruiting 
calamondins and lillypillies for the birds to eat instead.) 
It's the time to cram in another crop of spuds, plant 
garlic, onions, broad beans, peas — with luck you may 
get peas or even broad bean crops before winter — and 
more fruit when spring returns. I know this is contrary 
to the advice in most gardening books — but all you 
really need for peas, broad beans and snow peas are 
cool nights for the fruit to set, and you can get them in 
autumn as well as spring. On the other hand, too much 


w. A 


Plant out red Mos: lettuce i in autumn in 
cooler climates. 


heat and humidity can encourage powdery 
mildew on the leaves. 

Plant out red mignonette lettuces, 
every brassica you can find time and space to 
plant. Dig sweet potato roots, kumara, occa, 
cassava, taro, yacon, or Jerusalem artichokes. 
Pick chokoes, harden pumpkin skins by leaving them 
to mature on the roof or hot concrete for two to three 
weeks, place shelters around young frost-sensitive trees 
or even tomato plants to keep them fruiting, and bring 
in pots of coffee, cinnamon, allspice and others that 
can zapped by the frost. Anything you plant now must 
either be quick-maturing, or the sort of plant that will 
go quickly to seed as soon as the weather heats up: like 
peas, cauliflowers, and broccoli — the sprouts and pods 
you eat are the immature seed heads. Plant to eat them 
in spring. Coriander rushes to seed in hot weather — try 
it now. Put in masses of English spinach, fast maturing 
Chinese cabbage, broccoli, red mustard (eat the leaves), 
corn salad, rocket, winter radish and feed the chooks 


un Owner Builder 2" 


If you are, then you'll need 
\ technical advice as well as plenty 
of regular inspiration and encouragement! 


A copy of The Owner Builder magazine 
every two months will provide you with all of that. 


* environmentally friendly materials/ methods 
e passive solar design * practical how-to's 
* stories by real-life owner builders in Aust/NZ 
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www.theownerbuilder.com.au 
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PERMACULTURE DESIGN COURSES 


. Southern Cross Permaculture Institute 

| With RICK & NAOMI COLEMAN Dip Pc 

* Residential 13 day course on established site 

with internationally recognised teachers 

* 7710 Bass Hwy Leongatha, Victoria 

* Next PDCs: Fri. Mar. 9-Sat. Mar. 24, 2012 

southérn cross Fri. Nov. 30-Sat. Dec 15, 2012 

PASTOE e 2 hour Permaculture tour: Sat. March 10, 2012 
Call 5664 3301 or email scpi@activ8.net.au for more info 

Or register online at www.southerncrosspermaculture.com.au 


Cost: $1090. Includes morning tea, lunches & beverages. Free camping. 
Work exchange available. First 10 people get free Mollison book. 
Discount for couples. Special Group Offer: 4 for the price of 3. 


WHAT I HAVE 
LEARNED THIS 
SUMMER 


e Wood chips spread on gently 
sloping driveways stop them 
eroding and silting up the creek — 
the silt gets caught in the chips and 
the whole compacts beautifully. 

* Apple blossom blooms 
according to temperature, not 
light. 

* Anintelligent brown snake will 
disguise itself as a hose. 

* Anintelligent human will check 
that the hose is green, not brown, 
before picking it up. 

e A 17-year-old chook can still 
lay all through winter and summer 
too. 


Hanging baskets give you an extra two or three months of vegies and herbs — the * Donotask your husband 


bigger and more insulated the better. 


giant sunflower heads full of seeds. 

Turn green tomatoes into green tomato pickle, slice 
and stir-fry immature pumpkin and cucumbers and 
melons that frost will frizzle before they mature. 


WINTER HANGING BASKETS 


This is how we get another two or three months of 
chives, lemon grass, basil, rhubarb, cos lettuce, 
tomatoes, zucchini and other veg and herbs that faint at 
the smell of frost: large baskets — the bigger and more 
insulated the better, but small works for something like 
eau de cologne mint — by the sunniest wall of house or 
patio — preferably stone, pisé, strawbale. 

In hot drought years the baskets survive on old 
washing up water. In cool summers like the one we've just 
had they are the most productive parts of the garden. 


to pull out -——"Á—Á fennel 
before checking he knows the s inni between ferny 
fennel and ferny asparagus tops. 
e When summer decides to vanish under clouds and 
drizzle and the kaffir plum refuses to admit it has a duty to 
fruit, you need a back up plan. White plaited stone, brick 
or concrete walls reflect heat and sunlight, and vertical 
gardens can give you a crop even through the drizzle. 


FIXING FRUIT FLY-INFECTED FRUIT 
(BUT SEE ALSO FRUIT FLY NETTING IN Q AND A) 
A friend gave us a case of fruit fly-infected mangoes (Ilove 
mangoes). Fast action was needed. Step 1: Cut out all bits 
that wriggle and cook with spuds or other chook food. 
Feed to chooks. Step 2: Purée the rest of the pulp. Step 3. 
Freeze. Any eggs will be destroyed. Step 4. Make mango 
ice cream, sorbet or thaw and scatter on your porridge. 


! T: 5448 7229 
professional - | M: 0419 322 983 


strawbale E: mark@strawbale.com.au 


If you are planning or building a strawbale 
house then contact us for honest and 


professional advice and service. 


* Over 12 years experience in eco-friendly building 

* Prompt, reliable and professional service 

* Easy to understand advice for you and all other trades 
on your project 


www.strawbale.com.au 


AFFORDABLE WINDPOWER 
* Simply installed 
e Able to pump to 80m (250’) head 
* No expensive rebuilds 
* Low maintenance 
e Capable of pumping up to 18 l/min (4 gal/min) 
* Auto turn-off in high winds 
* Aesthetically pleasing 
* 3m (10’) or 4.5m (157) towers available 


Oasis Windmills 
30 Baldock St Dookie VIC 
Ph (03) 5828 6452 
mob 0418 340 717 
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Preserving the autumn harvest for winter is an ancient art that is too useful to let fall into 
the dustbin of history. Gary, from Daylesford, Victoria, takes time off from raiding the 
neighbours’ fruit trees to run through his methods of dealing with some common fruit crops. 


Photos: Pete Swan Photography pete@peteswanphotos.com 


9 VE GOT INVOLVED in my local community's 

planning for a resilience map in a post-peak 

oil future. It’s gritty stuff, thought-provoking, 
bewildering at times, exciting and very, very positive. I 
feel tremendously fortunate to live in a place where the 
local government recognises the variability in our future 
scenarios, and is prepared to support the development 
of durable and hardy places throughout the Shire. 

One of the things we will have to re-learn is winter 
fruit. 

It gets pretty cold here, so we don't get a lot of fruit 
from the vine for a few months each year. This means 
that proper storage of good apples and the like is pretty 
important, as are the various methods of preserving our 
autumn bounty. 

In recent times, we've spent a good portion of each 
autumn drying fruit. 

All sorts of fruit. 

We prepare it in the late afternoon then leave it 
to dry in the ovens overnight before packing away the 
following morning, at the start of another busy work day. 

We find the ideal drying temperature is 80° Celsius 
in a fan forced oven, and the time needed varies by 
thickness of the fruit. 

Generally, four hours will see a thin slice of pear 
done to a crisp turn, whilst six hours nicely finishes off a 
small nectarine cheek. It helps to release the moisture as 
you go. 


DRIED PEAR SLICES 
We use a mandolin to achieve a really fine result. 

For those who aren't familiar with this particular 
cutting tool, it is a quick and precise way to slice, strip 
and julienne vegetables. 
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All it takes is a bit of elbow grease, but be warned: the 
blades are extremely sharp, and it only takes one lapsed 
moment to send your fingerprints to the salad bowl. 

Simple plastic mandolins (like the one in the picture 
opposite) can usually be picked up for around $30. 


1. Slice pears along the length. It gives an elegant look 
on the plate. 

2. Toss slices in a big bowl with lemon juice, about 1 
lemon for every 6 to 8 pears. You can omit this step if 
you like, it will just mean the pears take on a deeper 
colour as they brown. And be a touch chewier after. 

3. Arrange slices on an oven rack over a shallow tray to 
limit the cleaning up after. 

4. Store in a jar in a cool, dry place; or in a ziplock or 
vacuum bag, preferably with some silica gel crystal 
sachets, freely found in packets of popular flatbreads 
and seaweeds. 

5. An alternative, and luxurious, option is to store the 
dried fruits inside a liqueur-flavoured syrup. To do this, 
boil 3 cups of sugar with 2 cups of water to 115°C, cool 
for 15 minutes, then stir in your chosen alcohol at a ratio 
of one part alcohol to four parts syrup. Yum, yum, yum! 


FEIJOA 
Rinse whole fruit then cut into quarters lengthwise. 
Drying time around 4 hours. Truly amazing flavour. 


NECTARINES 


White nectarines are a personal favourite of mine. 
Carefully separate each cheek from the pip to avoid 
bruising. Takes around 6 hours to dry. Be prepared to 
flip fruit to finish properly. Is truly wonderful steeped in 
hazelnut liqueur syrup. 


Nectarines in 
hazelnut liqueur, 

vertical pear slices, 

port soaked plums. i 


Y 


1 Pear slices spaced on racks 
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Same process as for nectarines. The classic plum 
matching is port wine (and walnuts). Dried plums can 
easily be a sour, sooky cousin to the other kids in the 
jumble. Be prepared to crank up the sweetness ratio to 
balance that tendency out a bit. 


Look, I won't gild the lily, it is a fair bit of work to dry 
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Picking elderberries. 


elderberry fruit, but the result is marvellous, and it goes 
a really long way. 


1. Collect and de-stem fruit. 

2. Crush, blend or purée pulp. 

3. Mix with lemon juice, 50 ml per litre, and 20 per cent 
sweet apple pulp. 

4. Spread thinly on baking paper on trays to dry at 80°C, 
may take up to 8 hours. 
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Met & PEARS 
Dozens of old varieties. Dwarf rootstocks. 
Delivered bare-rooted July and August. 
Available from nursery all year by appointment. 
Supplying all states except WA and Tasmania. 
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CANDLES BY BEREDEN 
10096 Pure Beeswax Candles 


Can Be Therapeutic 
Non-toxic Soy Wax Candles 
Fragrant and Decorative 
Now also displaying cushions, bags, 
wall hangings, handmade craft items, 
phosphate free cleaning products 
and therapeutic honey 


Come and see us at 21 Elizabeth Street, Edenhope 


Phone: 03 5585 1790 
Fax: 03 5585 1491 


berkin@bigpond.com 


Pear slices four hours later. 


Enjoy remote living with the 
comfort & convenience of a 
urine diverting, waterless toilet. 
—_ il | + NO ODOUR 


* NO WATER 
* 12 and 240 volt models 
* Contents & liquids provide '* 


compost & fertiliser for sustainable living 
* Complete ready for installation 
* Complies with Australian Standard 1546.2 


Also available: 
am S gage * Separett Ejektortank for liquid fertiliser 
Gh €, pare €i t t. Airhead Dry Composting Toilet 
ONLY AVAILABLE * eBin Composting Bins 
IN AUSTRALIA FROM 
GE os 9421 A235. 


abetterwaytogo. com.au- 3 


TORP-ISAK 
12/240 volt 


VILLA SERIES 
12/240 or 240 volt 


5. Roll carefully up with paper and 
store in cool dry place. 


6. Cut thin slices (think linguini) 
to serve as a colourful and special 
addition to any dessert. 


Elderberry trees are very common 
around my way, part of the wild 
harvest really, and are all over the 
public spaces. 

There are three within a stone's 
throw of my commercial premise, 
and it's these I usually harvest for our 
kitchen needs. 

Have done for years. 

So I was really quite surprised 
to see someone run up to meas I 
clipped berries last autumn, stridently 
insisting that the tree I was collecting 
from belonged to her, 

(Yes, stolen fruit nay taste 
better but, really, I’ve been the only 
attendant to this particular tree for 
over 10 years, and there were no 
fences or obstryictions). 

Anyway, I apologised of course, 
and determined to take no more 
berries from that tree; and walked 
past it every day as the fruit withered 
and dropped from the vine. 

Apparently, it was enough for 
this person to proclaim ownership, 
further usage being unnecessary in 
her world. 

Somehow, I don't think that kind 
of attitude is going to quite cut it in 
our post-peak oil futures. 

Cheers, 
Gary Thomas. 


HOME STUDY = 
Alternative, high quality we 


NEW Courses! | 400+ courses to study online, by CD 
Natural Health | or traditional correspondence: 
Care for Animals Ne 
; Human Nutrition, Pet Care, 

Feng ei - Adolescent Psychology, Ornithology, 
Family Entrepreneurship, Photographing People, 
Counselling Self - Sufficiency, Creative Writing, 
Dramatic Horticulture, Earth Science, Event Mgt, 
Writing Marine Studies, Bookkeeping... 
Poetry .. and more! 

ACS Distance Education est 1979 


w: WWW.acs.edu.au p: (07) 5562 1088 
e: adminGacs.edu.au 
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TUNNEL 


A vision of fruitfulness five weeks later. 


For a controlled micro-climate that produces top vegetables you can't beat the common 
or garden poly tunnel. Benita Bell and her partner had never built one before, but seized 
the opportunity when they arrived at Railton, Tasmania. 


OMEONE once said to us "When you're trying to save 

money by growing your own vegetables, wouldn't it 

make more sense to use recycled materials rather 
than pay the full cost of a new poly tunnel?" 

For years, we'd talked about having a poly tunnel and 
growing our own fruit and vegies, but, due to renting, we 
hadn't been able to. We finally moved to a large rental 
property where they had no plans for selling and, with 
the owner's permission, we were finally able to build one. 

We bought some poly pipe from a local secondhand 
shop for $1 a metre and cut them into six-metre lengths. 
We measured out our poly tunnel's dimensions (8 m x 3.6 
mx 2 m) and hammered into the ground some 25 mm- 
square steel tubing (which we bought from a guy in town 
who cut it into 30 cm lengths). We then slid the poly pipe 
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onto the steel tubes to form the ribs of the tunnel. 

We connected all the ribs at the top using C-channel. 
Although this helped space the ribs, they were still a bit 
warped due to being coiled for a long time and there 
were also a couple of folds in the poly pipe. We will 
straighten the dents with poly pipe split lengthways 
screwed over the fold. This will help with stability. 


i. THE POLY TUNNEL RIBS SLIDE ONTO 
STEEL STAKES IN THE GROUND. 

At the bottom of the tunnel, we hammered timber 

stakes next to each rib and a couple at the back wall. We 
connected them with boards and added a couple of vertical 
supports. The boards will give us something to fix the 
bottoms of sheets of corrugated iron to in order to prevent 


animals climbing the plastic and damaging it. 

We had to buy some new timber as we were not 
able to find any decent secondhand materials. It was 
an unwanted cost but still works out cheap in the end. 

We couldn't use secondhand plastic to cover the 
poly tunnel as it would be too brittle. We had to buy 
7.2 m width because the 3.6 m plastic was too narrow 
and we plan to use the leftover plastic to make a 
strawberry tunnel or small greenhouse for herbs and 
spices. The plastic was cheaper than we were quoted 
from another hardware store ... almost half the price. 
So we bought it straight away in case they ran out 
before we were ready to put it on. 

We measured out the garden beds and the path. 
The garden beds are 150 cm from each side leaving 
a handy 65-cm path in the middle. We had thought 
about dividing the garden beds but decided to leave 
them as two large beds. That way, we can have as 
little or as much planted as we like and not worry 
about whether it will be too large or too small. We 
bought some soil mixed with compost from the local 
garden centre so we could raise the beds about 10 cm. 
We don't want to use chemicals so compost was the 
best option, and also will help produce bigger yields. 


2. BOARDS AROUND THE BASE OF THE 
TUNNEL FORM BEDS OF RICH SOIL. 

We fixed timber rails to the sides about 50 cm above 
the ground. We rounded off the edges so the plastic 
wouldn't tear. Sheets of iron screwed to it and the base 
boards, after the plastic has been attached, will help 
brace the tunnel. 

We then made a doorway and hung a double door. 
This took a lot of planning, trial and error, bruises and 
splinters, but got it in the end. It was the hardest part 
for us to build. We could easily have made a plastic 
flap but a solid door would be more secure. 

We went around and checked for any sharp edges 
that might catch on the plastic and used the jigsaw or 
fixed whatever problem there was. We then dragged 
the plastic over the top of the ribs and trimmed the 
plastic. Along each side, we pulled the plastic taut 
and rolled the plastic around a long, thin piece of 
wood and screwed it to the bottom of the edging. The 
ends were pleated to take up the slack. 


3. THE SIDES WERE SECURED BY ROLLING 
THE PLASTIC AROUND TIMBER THAT WAS 
FIXED TO THE BASE. 
It looks a bit untidy but we weren't sure how else to 
do it. We then cut the plastic in front of the door ina 
Y shape and fastened it (the same as the sides) to the 
doorway and hung a flap. 

We had some poly pipe spare, so we turned it into 
an arch and placed it under the centre rib for support 
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for the tunnel. We also had an old clothing frame 
that was perfect for the climbing plants. They also 
help keep the plastic taut. 


4. VOILA! THE FRONT AND BACK 
WERE SECURED IN THE SAME WAY AS 
THE SIDES. 

If we were to do this again, we would use all new 
products and also use a light piece of timber to 
separate the ribs. It seemed to take us a lot longer 
working with different lengths and widths. It's 
very rewarding though, seeing the end result. We 
looked forward to our seedlings producing their 
first crops. 


5. TUNNEL COMPLETED AND 
SEEDLINGS PLANTED READY FOR 
MOTHER NATURE TO GET TO WORK. 


POSTSCRIPT 


We always knew this first year would be a 
learning curve for us. We were surprised at 
what worked and what didn't. Our plants grew 
really fast. The vegetables didn't colour as well 
as vegies grown in the sun but they're so much 
tastier than shop bought ones. We've had a lot 
of compliments on the flavour and crispness of 
our lettuce. The herbs we planted seem to relish 
the poly tunnel's atmosphere and have grown 
abundantly ... as long as we don't allow it to get 
too warm in there. We've lost pumpkins and 
peas due to it being too hot and the brassicas 
went straight to seed. The beetroot, rhubarb, 
silverbeet and lettuce grew well. The onions, 
capsicums and leeks are growing very slowly. We 
will be making a vent for the other end of the 
poly tunnel — something we should have done 
when building it. We're planning on cutting a 
window out of an old tent and fastening it to the 
tunnel for cross-ventilation, and to allow bees 


Aatural paint 


company 


Colour your world . Nafurally 


Paint, timber treatment & render without the chemicals. Safe for the 
environment, children, asthmatics, allergy sufferers and the elderly. 
Mix your own perfect colour combination - just add water and stir! 


Talk to the experts on (02) 6584 5699 
or visit www.naturalpaint.com.au 
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EQUIPMENT stri 


Environmentally friendly, waterless toilets 
for homes, weekenders, farms, sheds. 
Wherever you need a toilet. 


Health Dept and EPA approved / N G 
Australian made and owned p 

Waterless and Odourless Ü D Í NS 
Low maintenance and Self installed X 


Website: www.rotaloo.com 
FREECALL: 1800 250 950 


Email: enquiry@rotaloo.com 
ENVIRONMENT EQUIPMENT Pty Ltd, PO Box 988, Braeside Vic 3195 


to come and pollinate the 
flowers. We didn't think the 
poly tunnel would get over 
50*C (which has happened 
regularly) considering we're 
in the cooler climate of 
Tasmania. We only need to 
water the plants every three 
or four days due to the tunnel 
having it's own micro-climate 
— great for drought areas. 
Every journey begins with 
taking the first step, and we 
have enjoyed every moment 


of it. 

costs 

Poly pipe $17 
Timber $84 
Tubular steel $10 
Screws $10 
Poly plastic — $138 
Timber free 
Soil $155 
C channel $10 
Total $424 


Luscious lettuces 
after five weeks. 


Australia Made 


QU) Chook Feeders 


e 


; Y 
Carin Civit 
Ours Ne Non 


cloth menstrual pads 


cotton/hemp V reusable *^ comfortable *^ economical 
washable \ environmentally friendly % Australian made 


www.rad-pads.com 


Ph: 03 5330 3010 * info@rad-pads.com 
PO Box 113 Mt Clear Vic 3350 


Only $146 +P&H 
chookfeeder.com 
0418 326 971 
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Dear Chook Lovers, 

Enjoying life on the free range are you? Ah, but you will 
have to take pity on those unfortunate chooks who, we 
are told, are "free to roam". That's how the Australian 
chicken meat industry describes life in big barns where 
birds are packed in at a rate of 18 to the square metre. 
It's a hideous existence, but great for generating profits. 
Can a moment go by, in such a dense environment, 
when birds are not under stress? I think not. People go 
on to eat the stress hormone-loaded meat ... But at least 
now the industry has been called on their misleading 
labelling and will be taken to court by the ACCC in 
March 2012. 

The backyard hen keeper can expect happy hen eggs 
and know exactly what went into them. The reduced 
economy of scale may mean that those eggs are not as 
cheap to produce as commercial (cage) eggs are to buy, 
but the greatest profits from chookery are not financial. 
Who can put a value on the manuring and weeding of 
our gardens, the companionship 
and entertainment? 

Like poultry keeping, all food 
production used to be more of a 
joy in the past. It was the social 
glue, with sharing of the work and 
celebrations of harvest. In the 
current uncertain economic times, 
when only around one per cent 
of the population (in America, at 
least) are involved with agriculture, 
we need to return to the old types 
of natural, mixed farming systems that employ lots of 
(happy) people, in order to sustain the soil and a healthy 
society. (Yes, monocultures of genetically-modified 
crops grown in poisoned soils are not required!) To 
ensure maximum sustainability, permaculture farm and 
garden design can be used, and chooks make the ideal 
permaculture micro-livestock. 

The potential of backyard food production is huge. 
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To ensure maximum 
sustainability, permaculture 
farm and garden design can 

be used, and chooks make 
the ideal permaculture 
micro-livestock. 


It can keep us fed when farmlands have been degraded 
to death. One quarter of all the world's farmlands are 
highly degraded by agricultural systems that waste the 
land and its waters, it was found recently by a first global 
assessment by the United Nations. The world has run 
out of new land to convert to farming. So growing food 
at home can be not only highly productive and beneficial 
to the soil, it can reduce the huge environmental impacts 
associated with commercial food production, and your 
eco-footsteps will be so light you'll be dancing in the air! 
Enjoy the harvest! 

Alanna. 


PHARMA PROBLEM REVISITED 

Hi Alanna, 

Just a follow up to a letter from Joan of South Australia 
regarding her concern about the use of Enrofloxacin in 
her chook with a bung foot. 

I can understand Joan's alarm when told that her 
chicken has been effectively 
poisoned for life. However, I think 
that that is a really needlessly 
alarmist and legalistic statement 
from the drug company based 
on a lack of real knowledge, a 
fear of law suits and a defensive 
coverall statement rather than an 
indication of harm being done 
to her chooks, and the long term 
viability of the resulting eggs. I say 
that not to be dismissive of the fear, 
but that the science on the matter, according to Google 
Scholar, indicates that the drug is effectively eliminated 
within a week, and is indeed converted to a drug that is 
registered for use in human medicine. 

I bother to mention this not to lend support to her 
veterinarian who innocently or ignorantly prescribed 
the medication, but to add balance to the argument. 
(Disclosure: I too am a vet with occasional dealings with 


the odd chook). A little knowledge can be a fearful thing, 
especially when supported by legalistically-savvy drug 
wholesalers. , 

But realistically, the Case of the Bumble-footed 
Chook of Joan points more to the need for dialogue and 
awareness in the general public, the prescribing vet 
profession and perhaps even the drug manufacturers 
for clear guidelines regarding what medications can or 
can't be used and a realistic assessment of the risk in 
using them. In Joan's case I think the risk should have 
been discussed initially with the vet, and as it wasn't, 
the subsequent assessment of risk has been grossly 
exaggerated to the point of alarm and distrust in Joan's 
attitude to her now healthy chook and (I'm presuming) 
well-intentioned vet. 

PS. We love reading the various gardening and 
chookery articles in the EG each issue and we hope some 
time soon to be on our own five acres of productive land 
living with our young girls too. 

Regards, David 
Western Australia. 
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Not "free to roam", but free ranging. 


Hi, 
Thanks David! Good points! 


Hi Alanna, 

We have a three-week-old Silkie chicken that is looking 
not so good, and need some help on what we might 

be able to do to make sure it doesn't cark it. It is just 
standing around hunched up away from the others 
and doesn't want to eat, unlike its siblings. It is also the 
smallest of the five chicks that we have. Not too sure 
of the sex of the chick but would love to make sure it 
survives. Is there anything that we can do? Should we 
catch it and bring it inside and try and look after it or 
justleave it and see what happens. Any advice would be 
appreciated. 

Cheers for now, 

John and Chrissy Duff. 


Hi John and Chrissy, 
At least it’s the only sick one! I would let nature take 
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Free range eggs? Yes please. 


its course, trust it to sort things out! If you pamper the 
sickly ones they can linger on to just die later, or pass 
on inferior genes to their offspring. But if you really 
want to save it, isolation is definitely a good thing and 
may prevent any possible contagion. Set up a light bulb 
(not a CFL!) to keep it warm in a small cosy box, with 
chick feed (porridge is good) and water on hand and no 
competition at feeding time! 


CHUTE EGGS TO FOIL EATING 


Dear Alanna, 

Just picked up the December 2010 Earth Garden from 
the local library and read with interest your reply to 
Patricia Cheah's question on egg-eating chooks. I recall 
in the past seeing a design of an 'egg chute' nesting box 
where, when laid, the eggs roll through a hole in the 
bottom of the box into another compartment, stopping 
the chooks getting to them. Could this possibly solve 
Patricia's problem? 

Regards, 

Roy Barralet, WA. 
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Hi, 
Thanks for the tip Roy. 


UNHEALTHY BROODING 

Hi EG, 

I have a little Pekin bantam who has gone broody, but 
there are no fertile eggs (no rooster). I take her off the 
nest every day so she will eat and drink, but she gets 
right back on. I can tell she is not well as her comb has 
become VERY dull, almost a white colour. She has been 
broody for a few weeks now, I think. What can I do to get 
her well again and/or off the brood? I am getting some 
fertile eggs but they will take 21 days to hatch, so I’m 
unsure of this option. I don’t know if she would even last 
that long, she looks so unwell. 

Regards, 

Emily, Brisbane. 


Emily, 
She needs to be prevented from returning to the nest. A 
‘sin-bin’ cage can re-train her instincts. Make it stark in 
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there, no cosy corners for possible nests! Keep her in it Ilove Wyandottes and want to keep them but are 


for a few weeks and feed her up well with lots of fresh there people who keep pure breeds of chicken that are 
greens to tuck into. Good luck! just hardy old back yard chooks? 
And lastly, if I bred Wyandottes of different colours 

WYANDOTTE BREEDING together would I get a Wyandotte, a vigorous chook or 
Hi Alanna, just a chook of no pedigree whatsoever? 
Hope you can help me with a query! I have been looking Thank you for any advice you can give me. 
into different breeds of chickens for a while now, and David, South Australia. 
after reading an old magazine 
my interest in Wyandottes'was David, 
heightened. My understanding Birds bred for the show are more —  1can understand you being wary 
is that the breed is dual- fan cifu l than pra ctical. It's line- of poultry breeding in ‘the fancy’. 
purpose, goes clucky, has a good i T ; Birds bred for the show are more 
temperament, is hardy and has br eeding — read in-br eeding fanciful than practical. It's line- 
the added bonus of looking — bound to havea degenerative breeding — read in-breeding 
good. These are all things that I vy — bound to have a degenerative 
am looking for in my endeavour effi ect on genes and the uti lity effect on genes and the utility 
to be as self-sufficient as values are generally lost. values are generally lost. So I 
possible. commend you for wanting to go 

However, something bothers for a rare breed and I wish you 
me. Is the Wyandotte still able to be found with all luck in finding the right Wyandotte. Try the Rare Breeds 
characteristics or are they purely bred for show? Trust for acquiring stock and have a good chat to the 

Another reason I want to keep one of the lace-winged breeders to see what traits they have mainly bred for. 
Wyandottes is to do my bit in conserving a heritage breed. I don't know about the rules of the show, but if you 
Am Iin fact conserving this breed if I don't do the required do mix colour varieties, at least you will refresh some of 
double breeding that show birds need? those tired old genes! Happy hunting. 


“BUILD YOUR SOIL 
bu. H 


Earth Garden — 


Holiday 
Rental 


Fancy a restful 
weekend in the 
hills of central 
Victoria? 


The Earth Garden 

Cottage is now available for weekend (or longer) holidays. Located 
on a quiet street next to the Earth Garden office at Trentham, less 
than one hour from central Melbourne. 


The Earth Garden Cottage is on one acre surrounded by olive 
and apple trees, in a small street that leads directly onto the 
Powerful Owl Walking Track. It is ten minutes walk from Trentham's 
shops and the famous Red Beard organic bread bakery/café 
(country Victoria's "best new food store" says The Age). 

A Ned Kelly wood heater, extensive library of books, and a large 
sunny deck all add up to a pleasant weekend in this Edwardian 
cottage, just a short drive from Daylesford and Hepburn Springs. 


Bookings at: 
www.earthgarden. 
com.au/cottage/ 

E cottage.html, 

= or phone 

(03) 5424 1819. 
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A human staple fo 
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HE SIGHT of waving and rippling fields of green- 

and-golden barley being harvested by men and 

women at high altitudes in the harsh climate of 
the 'roof of the world' is an outstanding memory of my 
trip to Tibet in 1998. The staple Tibetan food is tsampa, 
a dough made from barley ground into a coarse flour, 
toasted, added to thick black tea and flavoured with salt 
and a thick dob of yak butter. They also make it into a 
sweet porridge. 

Barley is an ancient cereal, cultivated more than 

10,000 years ago from natural hybrids of wild grasses 
(Hordeum spontaneum). Domesticated barley (H. 


EY FOR BREAD AND BEER 


ennia, life without barley would be 
conceivable for many to this day. Earth Garden co-founder 

Smith, of Artarmon, New South Wales, tells the story 
of this vital food source. 


vulgare) is a tall, yellow-brown annual grass with a seed 
head at the top of its stalk. Its grain is tightly enclosed 
in husks that are removed by winnowing. Barley is 
classified as 'two-row' or 'six-row' to describe the 
arrangement of ears or kernels on the plant along the 
central stem in rows of two or six. It seems that two-row 
is the norm and that six-row, which has thicker husks, 
was caused by a mutation in one gen& There is also 
lesser-known 'four-row' or French barley. 

Though native to Western Asia and Tibet, there are 
several other possible origins for this cereal crop. A 
six-rowed barley that originated long ago in south and 


Tsampa, the staple 
Tibetan food, and yak 
butter tea. 
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Scotch, 
milled or í 
pot barley [ 
is grain 

from 

which 

the husks 
have 

been partly 
removed, but 
it still has the 
germ and bran. 


Barley was 
milled to 
produce barley 
meal, which 
was usually Se WI et eor ue 
mixed with Woo m 
flour or other NL ; i 
grains to make 
bread. 


eastern Tibet was called ‘barley with six points’. Barley 
thrived in highlands above 15 000 feet with a short 
season and cold tolerance in Ethiopia and Tibet. For 
this reason it was introduced to the Andean highlands of 
Peru. 

Farmers raised barley in Jericho 8000 years ago, in 
Spain 6000 years ago, in Ethiopia and India 5000 years 
ago and in China 4000 years ago. It was the chief grain 
of the ancient Romans, Greeks and Hebrews, who used 
it to make bread and porridge. The labourers who built 
the pyramids in Egypt were issued with three flat barley 
loaves and barley beer each day. 

A rotation of four crops was traditional in English 
farms in the eighteenth century. Crops that followed 
each other in order on the same plot were: wheat, 
turnips (green tops flattened weeds), barley and clover, 
which enriched the soil for the next wheat crop. Turnips 
and clover were also fed to livestock. 

Scotch, milled or pot barley is grain from which the 
husks have been partly removed, but it still has the germ 
and bran. 

Pearl barley is the naked grain without its hull, 
polished to remove the bran and made into soup, cereal 
flakes, grits and muffins. It is about 80 per cent starch. 
Barley water or tea, simply made by boiling barley in 
water, was a prescribed medicinal for many ailments. 
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BARLEY BREAD 


Barley meal was used to make unleavened bread for 
millennia. However, the protein in barley grain is not 
in the form of gluten, as in wheat, so barley bread does 
not rise well. Barley was milled to produce barley meal, 
which was usually mixed with flour or other grains to 
make bread. Barley contains all the essential amino 
acids but has fewer nutrients than wheat, though more 
than oats. In Scotland bannock cakes of barley meal 
were the daily bread for crofters. 


BARLEY BEER 


Barley is a staple grain in many parts of the Third World. 
Humans consume less barley today and much of that 

is in beer and whisky. Even more barley is fed green or 
as straw to fatten farm animals. Two-row barley was 
usually used to make malt for brewing. 

In beer making the high starch content of barley is 
converted into sugar (maltose) by the action of enzymes 
inside the grain when germinated. The seed is soaked 
in water until it sprouts, when the maltster (malt maker) 
stops this action by heating and drying the barley in a 
kiln before milling. 

The world's first brewers were the Mesopotamians 
in the Fertile Crescent of western Asia. Sumerians ate an 
unleavened barley bread and had eight types of ale made 
from sprouted grain. The Babylonians were brewing 


crop that will grow in a cooler climate 
than wheat. 


" 


Beer "is not so subtle in its effects as wine," said Julius Caesar, 
"but it is warming, even more nourishing ..." 


beer from barley 5500 years ago. In Egypt, beer was 
made from the mild red barley that grew beside the Nile. 
Julius Caesar reported that the conquered Britons "drink 
a high and mighty liquor, different from that of any other 
nation, made of barley and water. This drink is not so 
subtle in its effects as wine, but it is warming, even more 
nourishing ..." 


GROWING 


Tips for growing barley date back to the first records of 
written history. In a Sumerian cuneiform text of about 
2300 BC the ploughman is told to carefully watch the 
man planting barley and advised "Let him drop the grain 
uniformly two fingers deep." 

Pliny the Elder (79 AD) said never to hoe barley unless 
itis quite dry. Thomas Tusser, a farmer himself, wrote 
in Five hundred points of good husbandry (1573): “Now 
lay up thy barley-land, dry as ye can, whenever ye sow 
it”. More recently the British writer John Seymour, in The 
Complete Book of Self-Sufficiency (London 1976) quoted 
the old saying "sow wheat in mud and barley in dust". 

In Australia, barley is a short, cool season crop that 
will grow in a cooler climate than wheat, with good, 
even rainfall and on lighter and poorer soils. Sandy 
soil or dry loam prepared so that it is fine and light is 
recommended. A loose texture is achieved if barley 
follows a root crop. Barley is a greedy crop and likes a 
feed of phosphorus, potash and lime. 
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Barley Is ready to cut when the heads 
_ start to droop, the straw is dry and 
the ears are hard and pale yellow 
d shed easily into your hand. 


Malting barley, however, does best in a dry climate. 

Sow seed in winter, when the soil is dry and warm. 
Unlike wheat, which sends long vertical shoots into the 
subsoil, barley puts out lateral shoots close to the surface 
of the soil. 

Seed can be broadcast or planted in drills on ridges. 
Drilling gives a greater yield and allows weeding between 
the rows. Use a dibble to make holes about 20 cm apart 
with drills about 60 cm apart. 

Start cutting barley when the heads start to droop 
and the ears yellow. Barley is ripe and ready to cut when 
the heads start to droop, the straw is dry and the ears 
are hard and pale yellow and shed easily into your hand. 
The grain dries rapidly, but is injured by rain, which 
spoils its colour. 

Barley for malting should not be harvested until it 
is thoroughly ripe and dry, so that seed will germinate 
evenly, but before it is ‘dead ripe’, that is when the grain 
is dark. Reap with a sickle or scythe and bind into 
sheaves. The straw at this stage has little food value, but 
cattle will eat it. 

In the past grain was threshed with timber sledges 
pulled by oxen, then parched over an open flame. It was 
winnowed in the wind by throwing the grain in the air 
with shovels, then milled and sifted into fine meal. 


March — May 2012 * EARTH GARDEN 47 


Au tumn 
in the 


0, Fokard 


Autumn is a busy time in 
Jill Redwood's orchard, a 
time for friends to come 
and pitch in. Here Jill and 
Andrea Milsom explain the 
mysteries of getting the 
trees into good shape for 
the next year. 


UTUMN is the time to 

take in this year's harvest, 

preserve the orchard's 
generosity to last you through 
winter, and prepare for next year's 
bounty. This includes dealing with 
any problems you've had over 
summer and managing pests and 
diseases. 

In southern latitudes, autumn 

is a blissful season. It gives us 
crisp mornings and still, calm 


48 EARTH GARDEN © March — May 2012 


E Peaches | 
ripe for 


ie 


sunny days. The sun drops its 
arc in the sky and its warmth 

is gentler and the days start to 
shorten again. These cues also 
bring bud swell in our fruit trees. 
This is how they prepare for next 
year's fruit. Such natural forward 
planning in the trees shows in 
the buds on one- and two-year- 
old wood. On some trees, like 
pears and some apples, fruiting 
spurs start to grow. 


AUTUMN TREE FOOD KE que 
As the tree absorbs back the AS 
goodness from its leaves, the 
foliage turns colour as each micro- 
nutrient is taken out of the leaf. 

A perfect time to give the trees 

a foliar spray is just before this 
happens. The tree will soak these 
goodies back into the trunk and 
roots for winter storage and burst 
back into life when spring arrives, 
full of goodness. You can use a 
nutrient-rich tea such as seaweed 
or compost tea, or another rich 
mix like comfrey or nettle tea, as a 
spray-on foliar feed or else to water 
in around the drip-line (outer leaf 
perimeter) of the tree. Dilute it 
down until it looks like weak tea. 


As this season's load of fruit 
comes off the tree, those heavily 
laden young limbs bounce back 
upwards. But this year they are 
not as vertical as they might have 
been before gravity, time and the 
fruit bounty shaped them further 
towards the 45 degrees that give 
maximum abundance. The tree 
chemistry will send signals to the 
old leaf buds on these branches 
to begin to change. Instead of 
producing leaves next spring, they'll 
produce flowers. These branches 
are your fruiting arms for next 
season. Look after them well. 


PRUNING YOUR STONE 
FRUIT 


Stone fruit like plums, peaches, 
apricots and nectarines fruit in 
early summer so autumn is the 
perfect time to prune these. Apples 
and pears can wait until winter 
when you can see their branches 
and framework more easily. The 
long dry days also mean that 
pruning cuts have less chance of 
infection because they heal better 
in the dry. Remember to maintain 
good hygiene by disinfecting your 
pruning equipment between each 
tree. Use something like metho. 
I'm recycling an old bottle of men's 


MC 


Stone fruit like plums, peaches, apricots and nectarines fruit in early summer. 


aftershave that was thrown out at tell which are the fruit buds because they tend to be triads 
the tip. It’s basically a pongy spirit or multi-pointed, and they’re fatter than the leaf buds. 
but it does the job. Also scrub off Prune to remove dead or damaged wood, old, less 
any build up of gum on the blades. fruitful wood and manage the height of the tree. Your 
On peaches and plums you can final tree should have no branches crossing over and be 


BEAUTIFUL/OILKS | (Australian Hair and Skin Naturals 
Beautiful Silks Wiotshaps Series Australian made, all natural 


hair, skin and body care 
LEADING ORGANIC & BOTANICAL BRANDS 


Natural Dye Symposium 

“Nature’s colours in the city” 

Workshops - lectures - displays 
June 27th - July 11th 2012 


NE. wee x www.hairandskinnaturals.com.au 
101 Victoria St (not Parade) Fitzroy 3065 Victoria 


à | A bix 
Ph 03 9419 7745 * | EPA organ cs ? Ron 
; — | aura D ORGANIC" | Sd 
OMY umm p w— | E . [SKINCAR bg lh ed 
http://www. beautiful j ] *Use voucher code EG032012 at checkout | Expires 30 June 2012 
vue < Email: info@hairandskinnaturals.com.au 
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All photos except page 48 by Jill Redwood. | | Joal and Ben with the fruits of their labours. 


much less dense. Good airflow and ventilation inside a This just invites infection to get up into the tree from the 
tree's leafy cover is important with stone fruit. No matter ground where the fungi and bacteria hang out. 

what fruit tree it is, make sure that no branches are lower I know we want to nurture everything that has 

than hip height, because these will touch the ground potential, but for the tree's sake it's not good to demand 
next season when they again bow down with a fruit load. it pumps out too much. Also, heavily laden branches 


The Soap Shaker | | STANLEY WOOD STOVES 


um * CAST IRON DURABILITY 

m Ü * LARGE FIRE BOX WITH OPTIONAL HOT 

LES Back! WATER BOILERS (HYDRONIC CENTRAL 
à HEATING OR HOT WATER) 


* LARGE SELF CLEANING OVENS 
The self sufficient way Lxx, ° LARGE COOK SURFACE WITH 


GROUND HOT PLATES 
* CHOICE OF MODELS & FINISHES 


"THE ORIGINAL & THE BEST" 

E s QE a > FOR YOUR NEAREST AGENT CONTACT: 

Gai yy www.selfsufficiencystore.com ph (03) 9354 4666 
www.castworks.com.au 


to wash your dishes 


FEST with a bar of soap 
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Joal helps with the plum harvest. 


can split or break right off, especially with stone fruit 
which has much more brittle branches than other fruit. 

Next seasons fruit will form on this season's young 
thin laterals, the newbie shoots (except for European 
plums which fruit on two-year-old wood). But there are 
usually far too many, so shorten back to 20-40 cm and 
then thin them out along the branch to about 15-20 cm 
apart. Prunes, plums, peaches, nectarines and apricots 
do better if you can prune them into a vase shape. Be 
ruthless. Take out the excess branches and older wood. 
Clear out the centre a bit. Shorten laterals and take the 
leaders back by about 3/4. But leave enough top cover 
so that bare branches won't be exposed to the full sun. 
Sun-struck branches just send up a forest of skywards 
new growth in spring. 

I've learnt to prune once, step back and prune again, 
and maybe a third time before it looks airy enough. 


DISEASE 


Look out for mummified fruit, or dead, blackened twigs, 
or even branches that have completely died back. Some 
can just be the tree's natural thinning of inner braches 
and twigs, or it could be the start of bacterial gummosis, 
a nasty infection. Prune plums are notorious for this 
especially in a damper climate. Branches with big globs 
of gum weeping from them are at a later stage of the 
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infection. Treat this by taking out infected branches 
down to healthy green wood. Then apply a copper paste 
by mixing copper sulphate with cornflour or lime and 
water into a thick slurry and paint onto the pruning 
cuts and also paint the bark at the base of infected 
limbs. This acts as a slow release anti-fungal agent that's 
absorbed by the tree. 

Remember to dispose of infected prunings and 
mummified fruit far away from next year's crop. 


FOOD FOR THE SOIL 


Finally, feed both your tree, and its soil. Summer has 
been a hard time on the soil. The heat dries out organic 
matter, and makes the top layer of soil less of a friendly 
place for the good microorganisms and soil fungi to 

do their thing. The solar radiation can sterilise the top 
layer of exposed soil to 15 mm, and yet this is where 
most of our beneficial micro-greeblies live. Top up 

the mulches under the trees, right past their outside 
branch perimeters. Let the chooks in to poo and turn 
the soil. Trees in their dormancy aren't taking up much 
soil food and in fact the cold can prevent even evergreen 
citrus sometimes using certain soil nutrients. But the 
goodness will feed the soil through winter and be set to 
feed the tree when it wakes up in spring, ready to in turn 
feed you through another year. 


ouv $340.00 . sio 


POSTAGE AND HANDLING 


| Help provide sustainable living solutions to Himalayan communities 
| $66 per year tor a family or individual 

| membership, sees every cent delivered to needy 

| Himalayan communities to implement long-term, 

| sustainable living projects. 


| Three-ply Japanese, export-quality Goretex. 


No other jacket gets close 
to a Snow Leopard. 


100% of all profits from the sale of Snow Leopard 


| jackets go to fund solar lighting projects in 


Himalayan villages. 

Compare quality and prices — these jackets are 
hundreds of dollars cheaper than outdoor-shop 
alternatives. And they're better. 

Buy or gift a Snow Leopard jacket and you're 
helping poor people gain solar lighting. 


* Fully removable black, 100-weight, mesh-lined 
polar fleece jacket, unzips from inside your jacket — 
also embroidered with the Snow Leopard logo. 

* Top-quality stitching, zips and materials. 

* Jackets road-tested in tough Himalayan trekking 
conditions by EG staff over the past four years with 
zero faults. 


Call (03) 5424 1814 or visit the EGFA 
webpage for more details at: www. 
earthgarden.com.au/foundation. 


* Fully-removable, foldaway hood. 
* Available in four sizes: 

SMALL, MEDIUM, LARGE, EXTRA LARGE. 
(Your jacket will be more comfortable with a roomy fit, 
so go for a size larger than normal). 

* Colours:Black with grey trim, royal blue with grey 
trim, red with grey trim, grey with black trim. 

* Jackets made IN NEPAL exclusively for the Earth 
Garden Foundation Australia Limited (EGFA). 

* Full 12 months warranty and 30-day mongzy-back 
guarantee if you're not delighted with ndi 
Leopard. ET 

* 100% of the profits from the 

purchase of your jacket go to fund . 

solar lighting projects forhealth — 

posts in remote Himalayan villages, 1 

replacing kerosene. New:lopon — ff 

to our webpage to see the specific 
prm 


EGFA is now raising funds for its tenth peoject, which is likely to | 
be traditional Tibetan-medicine style health posts PEN 
in the remote Tsum Valley north of Kathmandu - F. 
one of Nepal's poorest regions. 
Join EGFA today: every cent of your member- a 
ship money goes to direct project support via 
groups like our project partner, the Himalayan 
Light Foundation (www.hlf.org.np). 


Earth Garden magazine continues to absorb all administration — 
l costs of the Foundation. So every dollar donated gets solar light- | 
1EGFAsS ninth project - solar light- 1 
ting in the 13 room health post 
ibuilding in the village of Basa 
tin the Solukhumbu district, was 
‘completed on 7 December 2011. 


i1. SECURE WEB ORDERING: 
| Visit the Foundation’s webpage at www.earthgarden.com.au/foundation. 
You can pay via our secure online payment system using either a credit card or direct deposit. 


via HLF programs. EGFA's project partners are implementing | 
projects that reflect the long- standing sustainable living ideals of | | 


living magazine to help poor families live more sustainably. 


2. Post the form below, with your cheque to: EGFA, PO Box 2 Trentham, Vic, 3458. 
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FOOD FUNDAMENTALS 


T MIGHT seem a little strange to be planting 

winter vegetables in late summer, but to be picking 

huge heads of broccoli throughout early winter 
and beyond, it's the perfect time. Broccoli is high in 
vitamin C, full of fibre and is best eaten raw or steamed. 
Everyone in our family loves it, so I plant a dozen 
plants out every year, staggering the plantings, which is 
enough to keep our dinner plates laden with fresh greens 
throughout winter and well into spring. 


SOIL PREPARATION 


Broccoli is a cool season crop, performing best in regions 
experiencing cold winters. It is a heavy feeder and 
benefits from a soil rich in organic matter, so dig in well 
rotted compost and animal manure a month or 

so before planting out seedlings, but don't 
apply too much fresh manure as this 
will produce plenty of leafy growth but 
no heads. Broccoli prefers a slightly 
acidic to neutral soil with a pH D 
around 6 or 7. Before planting à 
seedlings into the garden, add 
some blood and bone and organic 
fertiliser pellets to get seedlings off 
to a good start. 


SOWING THE SEED 

Sow seed in punnets of seed raising 
mix or good compost at a depth three times 
the diameter of seed any time in cold climates, 


HOW TO CARE FOR YOUR BROCCOLI 


Broccoli will prematurely flower if soil dries out or 
irregular watering occurs, so mulch to maintain soil 
moisture and reduce soil temperature fluctuations. 

Once the main head has been harvested, sprinkle 
some blood and bone and sulphate of potash around 
the drip line to give the plant a boost. You can expect to 
be picking small florets of broccoli from side shoots for 
several weeks which make it an ideal winter vegetable 
to grow because one plant just keeps on giving right 
through early to mid-spring. 

If frost is expected, you can snap off a leaf and lay 
it over the developing heads to protect them, although 
most can tolerate light frosts, and stake large plants to 
stop them from falling over. 


COMMON PESTS 


Don't be tempted to pull out spent 
plants too early. Allow one or two 
to go to seed because the flowers 
will encourage beneficial 
insects to venture into your 
~ garden and devour pests like 
| aphids and caterpillars. 
! Apart from the usual 
snails and slugs, broccoli 
tends to suffer attack from aphids 
and cabbage white butterfly larvae, 
especially early in the season as the 
plants are establishing themselves. The 


from June to March in more temperate climates The heirloom Romanesco green larvae of the cabbage white butterfly 


like Adelaide, and from March to June in tropical 
or hot climates. Place three in each cell, making 
sure they are lightly covered with soil, thinning 
to the strongest plant after germination, which takes about 
a week. Transplant into the garden after four or six weeks, 
spacing them 40 cm apart and in rows 60 cm apart, closer 
together for the smaller heading varieties. Always plant on 
a cool day or early in the morning. 
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variety loves cold 
winters. 


can easily be seen and picked off by hand, 
but this is a time-consuming task, especially 
with lots of plants to care for. I sprinkle 
Derris dust or cayenne powder once a week, more often 
if it rains, and this seems to control both pests until they 
are well established and able to resist insect damage. 
You can spray a pyrethrum spray or use a homemade 
garlic spray to eradicate aphids. Damp, humid weather 


Allow one or two plants to go to seed 
— the flowers will encourage beneficial 
insects into your garden that will devour 
pests like aphids and caterpillars. 


The Spring Raab, from Eden 
seeds, has tender shoots, and 
no central head. 


Wendy shows a superb Green Sprouting Broccoli, an 
heirloom variety suitable for southern Australia. 
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Broccoli can also make a tasty soup. 
encourages them so watch out for them during autumn 
and early spring. 


DISEASES 


Club root is a fungal disease found in the soil and 
symptoms include wilting, discoloured leaves and a 
mass of abnormally formed thickened roots. It thrives 
in acidic soil and is worse in sandy soil, so add lime to 
increase soil pH if your soil is too acidic and improve 
sandy soils with organic matter. There is no cure for this 
disease, which is why it's important to practise a four- 
year crop rotation. If the disease is present, this gives 
a chance for the soil to return to health before growing 
another Brassica crop. 

Watch out for mildews in early spring — dust with 
sulphur to deter it or try a baking soda spray — mix one 
tablespoon each of baking powder, dishwashing liquid, 
vegetable oil with three litres of water. Spray weekly 
on overcast days. Do a small area first to check it won't 
damage leaves before doing an entire plant, as some 
plants are more sensitive to this spray than others. This 


spray won't destroy fungus but will stop it from spreading. 


Bacterial soft rot can destroy an entire head. It 
begins as a darkened, soft spot in the middle of the head 
and spreads quickly. Remove the plant immediately to 
reduce spread of disease. 


COMPANION PLANTS 


Broccoli enjoys the company of celery, beans, beetroot, 
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thyme, sage, rosemary, mint, dill, onions and potatoes. 
However, avoid planting near strawberries, tomatoes, 
climbing beans, chilli and capsicum. A mixed border of 
strong smelling herbs like sage, rosemary, southernwood 
and chamomile will help repel cabbage white butterflies. 


VARIETIES 


For areas experiencing cool winters like the southern 
regions of Australia, the Green Sprouting Broccoli 
(Italian Calabrese heirloom) produces large, compact 
bluish-green heads with plenty of side shoots to follow 
over the next couple of months. Sow in any season 
except for spring in tropical climates. Harvest in 80 days. 

The compact, spiralling light green heads of 
Romanesco (heirloom) love cold winters and can be 
picked a little later than green sprouting, therefore making 
it a great mid-winter cropper. It has a delicate flavour and 
is very tender — a very handsome plant and deserving of 
some space in every garden. Harvest 71 days. 

The Spring Raab variety lacks a central head, but 
produces small florets regularly, which are great tossed 
in a salad and eaten raw. 

There is also a variety known as Chinese Broccoli 
or Kai laan, which takes about nine weeks from sowing 
to harvesting. The main terminal shoot is severed to 
encourage side shoots similar to that of Broccolini, 
making it ideal for tossing into a stir fry. It tends to be 
more frost tolerant and more heat tolerant than other 
varieties, making it a good one to grow in tropical regions. 


eol 
Custom 5-day workshop in Lardner, Vic. March 2011. 


#132: GANMAIN, N.S.W. Easter Weekend April 6th—10th, 2012 


VICTORIAN WORKSHOP £133: WANGARATTA, VIC. 
ANZAC Day Weekend April 21st-25th, 2012 


# 134: GANMAIN, N.S.W. Queen's Birthday Long Weekend, 
June 2012 


* Load bearing and hybrid straw bale walls our specialty. 
* Come and learn our latest lime and earth rendering techniques. 
* We also provide a design, engineering, and drafting service. 


Phone: (02) 6927 6027 
or 0412 116 157 


Web Site: 
http://www.glassford.com.au 


Email: john @glassford.com.au 


Australia 


Phone 03 5155 0218 
wwoof .com.au 
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OOD FIRED OVEN 


Ever dreamed of owning your owl 
wood fired pizza oven but foun 
4 the ready made ones or ‘build you 
own’ kits fearfully expensive? 


specialized equipment for a frac 
tion of the cost of a bought one. 
By attending a weekend worksho 
you will be shown how to buil 
various types of wood fired oven 
for pizzas, breads, roasts — evel 
smoked foods. 
The workshops will conclude wit 
pizza feast baked in one of the 2 different ovens built during the course. 
ese are the workshop locations and dates to be held in the first 6 months 
012 but you should check the web site www.woodfiredovenworkshops.coi 
r other details. 
March 3 & 4 
March 10 & 11 
March 17 &18 


- Wingello, near Moss Vale, Southern Highlands, NSW 
- Yanderra, near Mittagong, Southern Highlands, NSW 
- Bendigo, Vic 


March 24 & 25  - Johnsonville, near Bainsdale, Vic 

April 14 & 15 - Fingal Head, near Coolangatta, NSW 

April 21 & 22 - Woodford, Blue Mountains, NSW 

April 28 & 29 - Elanora Heights [North Shore, Sydney], NSW 
May 12 & 13 - Wagga Wagga, NSW 

May 19 & 20 - Northcote [Melbourne], Vic 

June 2 & 3 - Hawthorndene [Adelaide Hills], SA 

June 16 & 17 - Lismore, NSW 

June23 &24 -Gordon Park [Brisbane], Qld 


June 30 & July 1 - Mullumbimby, NSW 
he cost of the workshop is $200 per person but a 15% ‘family’ discount is 
ffered to couples or family members from the same address. 


ookings can be made with a $50 deposit [see web site booking form if pay- 
g by cheque or postal note]. For direct bank transfer contact Alan Watt at 
woodfiredovenworkshops@bigpond.com or phone 02 6494 0015 for detail 
As participant numbers are limited you are encouraged to make early book- 
ings as workshops are often booked out. 


Ta 
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WHAT'S YOUR PROBLEM? 


STRAWBALE VENEER 


G'day Bob, 

Twenty years ago my wife and I built a wonderful 
mudbrick house, using your building book as a guide. 
But we're not as young as we were then, and decided 
to move back to town, closer to hospital and shops 
and stuff. 

We sold the muddie and bought this nice-looking 
weatherboard house. Well, mate, looks aren't everything. 
All winter, our heating bill’s gone through the roof. I 
guess we've been spoiled in the muddie. 

There is insulation in the roof space, and even a 
layer of aluminium foil under the floorboards, but no 
insulation in the cavity. So, I've had this brainstorm of 
having a strawbale veneer put around the house. Tell me 
if I’m crazy or not. 

All the best mate, and thank you for all your good work, 
Jeff 


Hi Jeff. 
Thanks for this question. 

You know, if I was in your situation, I'd go for a 
strawbale veneer too, provided the location was suitable. 
So, if you're crazy, so am I. 

What are the potential problems? 


1. Your house will be on stumps. The strawbale wall 
will have to start at your floorlevel. Below that, you 
need a masonry structure (brick — secondhand of 
course, concrete or stone). This will need to be the 
thickness of the bales plus exterior render, and allow 
for ventilation and access for under the floor. 

If this is not too high, no problem. If it is, you're 
looking at a bit of extra cost. 


2. The slope of the land is relevant. If it's steep, one 
side will be well off the ground, compounding 
the first issue. Also, you need to take account of 
subsurface water, and possibly even water on the 
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surface. This means an efficient ambush drain 
system uphill of the house. 


3. The strawbale walls add a not insignificant extra to 
the outside dimensions of the house. This may well 
cut into driveways and footpaths, and may cause 
legal problems with clearance from a property 
boundary. 


4. The roof overhang needs to be sufficient to protect 
the newly thickened wall from rain. If it isn't, you 
need to extend it. 


However, if none of this is a problem, then go for it. 

Depending on where you live, you may be able to 
contact a local farmer and arrange for thinner bales to 
be made specially for you. Even if the cost per bale is the 
same (or more!), you'll save on footing works, carpentry 
and transport costs. It will also make the job easier. The 
thermal qualities will be just as good. 

You should have a strip footing dug and poured, and 
the masonry footing walls constructed. Directly under the 
bales you need a drained channel, filled with fine gravel. 

You need to incorporate a suitable method for 
holding the bales on the footing, and for compressing 
the completed wall. The options are the same as for a 
freestanding strawbale wall (page 141 of the 4th edition 
of the Earth Garden Building Book). 

Next, remove the weatherboards, and construct 
extensions of the door and window frames to fill the full 
thickness of the wall. Now comes the fun time: lay your 
bales, compress and trim the walls. 

Next, you need to fill the gap at the top. This can be 
done by stuffing it with loose straw. 

Finally, put on the render. 

Jeff, if you decide to go ahead with it, maybe take 
regular photographs, then write an article for Earth 
Garden about the experience. 

Have fun, 
Bob. 


pA SAN MAE LI xe " 
A strawbale wall or veneer needs a masonry structure below 
it that includes a drained channel, filled with fine gravel. 


Two shops: Qld (07) 5448 8304 and Vic (03) 9808 7337 
Free online catalogue at www.solazone.com.au 


March — May 2012 * EARTH GARDEN 59 


WE ARE TERRIFICALLY LUCKY PEOPLE; 
LUCKIER STILL TO KNOW IT. 


I'm writing this in a summer thunderstorm. We could 
smell it approaching all day, then when the sun set we 
could see the storm flickering on the horizon. As it 
approached we began to hear the thunder, then feel it 
under our feet. Now the house is enveloped in warm, fat 
tropical raindrops. There is so much going on, but it's so 
calm I could think forever. Every thought is backlit by an 
acknowledgement of our luck. 
We sat outside before dusk, as has been our habit 
these last three months, to catch ‘The Tuan Show”.* 
Since my last Confession, the Tuan in the roof 
has raised a litter of six adorable young, who 
started leaving the nest three weeks ago. 
Like humans, before they left home they 
would get a bit naughty as soon as 
their mum had gone off to hunt. They 
would play loudly in the ceiling, and 
one of the braver ones delighted 
us by rattling around in the seed- 
storage cupboard. Now they all 
go out at dusk together at 8.40 pm, 
regular as clockwork, but the young 
‘uns stay close to the nest. 
Due to a tremendous bit of luck, 
there is now a large hole in the corner of the 
verandah for them to come out of. We can sit 
comfortably and watch the Tuans silhouetted in a neat 
new triangle of sky that recently appeared between the 
bent-up roofing iron and a broken fascia board. The 
guttering, which would have got in the way of the view, is 
gone. 
The young Tuans tumble around each other then 
walk solemnly down the verandah posts, nose first and 
legs wide like Spiderman, sometimes flicking their fluffy 
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little tails, sometimes cocking their heads to look at us. 

We really are very lucky to spend time with Tuans 
in the wild. How many people in the world have seen 
that mesmerising little tail-flicking hunting dance? Seen 
them move so fast between stillness here and stillness a 
few feet away, you can literally blink and miss it? When 
they jump they are so lithe you'd think they were made 
from the same stuff as air. 

You know what I think? I think every home should 
have a Tuan. Put up a nesting box today.** These things 
eat mice, my friends. And rats and spiders and insects. 
OK, and birds, but nobody's perfect. Mama Tuan moved 
in during the mouse plague and cleaned it the hell up. 
There is no mouse in the house. 

Actually, I thought I saw a couple of mice 
recently. They appeared on the verandah 
while I was waiting for The Tuan Show to 
start. I had about ten seconds to think 
to myself "Wow, those are very cute 
mice. They must be famously good- 
looking in the mouse community. 
What sweet little faces, what big 
round ears, what ... hang on ..." 
During those ellipses the ‘mice’ 
started hopping around on their hind 
legs like the world’s smallest kangaroos. 
They were Dunnarts!*** 
I never saw them again. Perhaps 
because I gave them a fright calling out 
“Dunnarts?!”, or perhaps because a few days later there 
was a tornado. 


WINDS LIGHT TO VARIABLE 
We have twisters here in central Victoria, which is 
something I didn't know until we moved here. 

At first I didn't entirely believe it. We went on a 
wildflower walk on some back lanes and the older 


residents pointed out some bits of iron that had been 
hammered into the tree trunks by the great twister of 
nineteen sixty-something. 

I still didn't quite believe it until a few summers ago, 
when a tremendous wind intensified until it sounded 
like a large aircraft hovering over the roof. We had to 
shout to be heard an arm's length. The only thing louder 


The Tuan. Is it not 
adorable? 


Near miss 
for Mud 
Shed. 


Lucky! You can see the jagged top of a tall broken tree in the 
background and the very minimal damage to the house. There is also 
the one remaining limb of a second broken tree next to it, but it's 
difficult to see unless you know it's there. That second tree not falling 
on the house was miraculous, as it hung over the house — the tuan 
used to use it as a ladder. 


than the wind was a series of cracks and bangs to our 
east. It was scary. 

The next day I walked in the direction of the noise 
and found a patch of trees that had been, for want of a 
better term, ploughed. Not pushed over, but smashed 
into splinters. 

Then it was our turn, but like I say, we are lucky. 
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Convenient new Tuan viewing hole in verandah. 


I shambled in the door from work in Melbourne 
one evening when Trevor said "You'd better listen to this 
message". 

It was a neighbour from Clydesdale saying in a 
carefully casual voice that there were a few fallen trees 


ben A NAAR. 5 


$ 
š 


on the road near our front gate. 

There had been terrific storms all over Victoria the 
previous day, but we hadn't thought much of it, except to 
hope it hadn't washed away the previous weekend's wet 
render on the Mud Shed. 


Increase comfort, be environmentally 
friendly and save up to $128 per year 


Intelligent DIY window insulation 


Feel warmer in winter. 
Feel cooler in summer 
Save up to $128 every year 
Low cost 
Acts like double glazing 
Buy on-line from coolmax.com.au/cc 


for free next day postage Australia wide! 


COOLMAX Kie 
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GRIMES 


Eu 


Mud Brick Renders and Finishes 


Timber Stains and Oils 

Porter's Paints (Approved Retailer) 
Haymes Paints 

Low Odour Floor Coatings 

& Maintenance Systems 

Quikcoat Renders 


1/1637 Main Rd, Research 9437 0733 


www.grimesandsons.com 


As it turned out, one or more twisters had 
meandered through the neighbourhood, hopping across 
the landscape to cause localised patches of destruction. 

It must have come out of the sky like the hand of 
god as it approached our place. It came up the valley, 
hopping above and below the tree line a few times 
— you can see where it landed. Then it passed about 10 
metres from the house, smashing up four trees on three 
sides of it. 

Continuing on our theme of luck, only one of them 
fell on the house and even then it just nipped a corner 
of the verandah, making that neat hole for our Tuan- 
viewing pleasure and about three tonnes of firewood. 
Another bit of grey-box fell this close to the mud shed. 
The top leaves bent the guttering, but no damage. 

By the look of it, the trees were twirled like corkscrews 
until they broke; you really have to see it to believe it. The 
branches stayed on the trunk and the roots stayed in the 
ground but the trunk was snapped in two. 

On the other side of the house the food garden was 
untouched. Even the broad beans were standing. 

Our house insurance was due the day before the 
storm. We had paid it. Like I said, lucky. 


AND NOW A WORD FOR THE 
ROADSIDE TREES 


After it passed our house, the tWister hopped over a 
patch of bush and landed near the front gate, which was 
bad news for the old trees there. 

Roadside trees and shelterbelts form animal 
pathways between isolated remnants of bush for animals 
like Tuans that are vulnerable on the ground. Tuans have 
a weird life cycle — all the males die after the mating 
season each year. This might have served them well 
back when they evolved, but in modern times it means 
that if there is one bad breeding season in an isolated 
bush remnant, the species will become locally extinct. 

We need to think carefully before we widen roads. 
Newly planted shelterbelts are joyful things, but they 


aren't any comfort to a critter. 


VALE PARSLEY 


Continuing the critter theme, I'd like to thank everyone 
for their advice about our wallaby problem and for not 
judging me for naming it as a problem. 

I was tickled pink to see Jackie French had taken the 
time to respond in the last EG — a famous writer and 
a critter-whisperer to boot. For a few minutes reading 
her response I entered a world where wallabies attack 
at waist height and wombats at knee height but one is 
considerate to all fellow travellers. 

I saw Parsley the house wallaby — the symbol of 
my mixed feelings — for the last time in September. We 
stood and looked at each other for a f&ty minutes before 
she went back to her task of hoovering up rare native 
orchids and wildflowers. She looked grey, patchy and 
tired. A week later the garden near the house had not 
been trimmed and I knew she was gone. Vale Parsley. 


*Tuan (Brush-tailed Phascogale): small carnivorous 
marsupial with a pointy face, big eyes and a fluffy tail. 
Bigger than an antechinus, smaller than a quoll and 
related to both. There are two sub-species — one in 
tiny bits of Queensland, New South Wales, Victoria, 
South Australia (where it is likely extinct) and Western 
Australia, and the other in northern Australia. They 
are listed as "vulnerable" in Victoria as their numbers 
and range have diminished and fragmented. They are 
vulnerable to habitat fragmentation, changes in forest 
structure and to predation by cats and foxes. 


**Large box, 25 cm hole in the bottom corner next to the 
tree and preferably a diagonal baffle behind the hole — 
will also suit Sugar Gliders, which may not monster mice 
for you, but they are incredibly cute. 


***Look it up yourself, lazybones. 


* Check out Liz's blog for progress on her mud shed: 
http://mudshed.blogspot.com. 
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Ph: 02 8021 0317. 
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SH3ON'TH- SHOC 


ainmills.com.au 
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ANTIPARASITE HERBS - MANUAL AND ELECTRIC JUICERS 


Healthy Bread from Home. a 
It's a little known fact that within 3 days of milling, over 80% of nutrients 
in flour are lost. Commercial processing removes the bran and germ, adds 
chemicals, works the grain through steel roller mills and transports this “flour” 
the many miles to bread factories and supermarkets... it's so far from what 
nature intended us to have. But there’s GOOD NEWS - you have an alternative. 
Making bread at home from freshly ground grain retains the complete balance 
of vitamins, minerals and protein ... and it's so simple and easy with a kitchen 

rain mill. Everyone enjoys the goodness and taste of fresh flour cooking. 

0 re-claim your daily bread for a life of better health and vitality. Naturally! 


Schnitzer Cz» hawos. Retsel C H 
Ph 02 82057304 www.SkippyGrainMills.com.au Ippy : 
Mail to PO Box 747 Katoomba NSW 2780 Australia grainmils6 E so 
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ERMACULTURE was three years old when CERES 

was born. The heady early days of Mollison and 

Holmgren dispensing their wisdom to groups of 
dedicated followers were very exciting. The environment 
was just starting to be put on the agenda at a global 
level, and permaculture had a galvanising effect here in 
Australia on those of us who wanted to live a simpler, 
lighter-on-the-Earth lifestyle. In the early '80s a group 
of academics from the Royal Melbourne Institute 
of Technology (RMIT), as it was then, together with 
teachers from inner Melbourne, conceived a project 
that had the potential to turn a delinquent block of land 
owned by the Brunswick City Council into something 
more useful. An ex-municipal tip/bitumen batching 
plant strewn with car bodies next to the Merri Creek, 
under massive electricity pylons, covered in weeds, and 
scattered with concrete pavers and bluestone blocks 
seemed a daunting place to develop the vision of a 
Centre for Education and Research in Environmental 


The delinquent 
landscape in 
1982. 
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Strategies (CERES). The vision was of a practical 
demonstration site to show the public examples of 
gardening, alternative technology, and building design 
that used a lot less energy. Permaculture fitted their 
concept rather well. When CERES started there were 
five similar projects around the world, and now only 
two exist. CERES is one, and the Centre for Alternative 
Technology in Wales is the other. 

Thirty years later, CERES is an extraordinary example 
of an inner city oasis, hosting hundreds of thousands of 
visitors each year, who couldn't fail to leave the site with 
a better understanding of a low energy lifestyle. Entry is 
still free and open to all. The wonderfully sited restaurant 
uses vegetables grown in CERES gardens in its delicious 
dishes with fair trade coffee and chai to wash it all down. 

Now, some full disclosure. Alice and I were there 
in the very early stages. Alice was one of six directors, 
and I, together with Genevieve Timmons and Graham 
Harpley, was an original project officer. I lost touch a 


Vile iE 


Grid-connected 

The Swift 1.5 kW wind turbine photovoltaics 

and the ATA workshop. combine with the 

new UGE turbine to 

pump electricity into 

Mosaic wall the grid. 
at the CERES 


entrance. 
Noel Blencowe stands next to a demon- 


stration garden on top of a cool room. 
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Bicycle bliss — 
they can fix 
anything to do 
with bicycles 
here! 


little with the project when we moved to our block in 
1984, but I recently visited for the first time in three 

years to properly take in the experience and was utterly 
overwhelmed ... gobsmacked (great word!) to see what 
has been achieved in thirty years. Huge trees now 

soften the site. I helped plant those! Solar collectors 
everywhere. Bike workshops. Multi-cultural areas 

linking societies. Community gardens. Organic plant 
production. An organic farmer's market every Wednesday 
and Saturday. And the 'Holmgren Hilton' — a chook shed 
designed by permaculture co- 
founder David Holmgren, is still 
there! The chook group is one of 
the most active community-based 
groups. The typical Brunswick 
1920s weatherboard house that 
was moved on to the site in 1983 
is still there. It was originally 
retro-fitted to enhance energy 
efficiency. In 1983 we managed 

a reduction of better than 60 

per cent but now it has been re- 
retrofitted with state-of-the-art technology, and can get 
through a typical Melbourne winter with one tenth the 
energy use of a conventional house. 

CERES is now a multi-million dollar business, and 
has recently moved into administration headquarters 
looking down over the creek in comfort we could only 
have dreamed about back then. All the original vision 
is still there — the new building, named after major 
benefactors John and Leonie Van Raay, is a stunning 
example of passive solar design, incorporating cutting 
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the 'Holmgren Hilton' — a chook 
shed designed by permaculture co- 
founder David Holmgren, is still there! 
The chook group is one of the most 
active community-based groups. 


edge green concepts to minimise energy use and 
maximise comfort. The roofline is a beautiful addition 
to the landscape. It seems to have just grown there! The 
emphasis at all times is education. Wonderful signs 
explain many of the features of the numerous walking 
trails. There is absolutely no admission fee — people are 
encouraged to just come in and wander. Where else do 
you get that in the world? If you're ever in Melbourne, 
CERES should be on your ‘must visit’ list. 

Throughout the past thirty years, one person in 
particular has given wisdom 
and guidance. He has pulled 
CERES through the rough 
times, and has had a steady 
hand on the tiller. Noel 
Blencowe knows CERES like no 
other. Without him it's highly 
unlikely CERES would still 
be here as a shining, award- 
winning fabulous part of inner 
Melbourne. 

I was particularly interested 
in CERES' demonstrations of renewable energy. A large 
frame at the entrance is about to be fitted with a massive 
solar array for electric car recharging. The largest 
Scheffler reflector in Australia is under construction 
in the workshop by Tim Cannell to attach to a Rankine 
engine to demonstrate low technology electricity 
generation. And one of the more exciting new projects 
is the vertical axis wind turbine, made by UGE, which 
pours out 4kW in absolute silence in variable winds. 
Other demonstration projects include a tent covered in 


a flexible polymer photovoltaic array connected to the 


grid. Every roof in Australia has the potential to generate 


electricity. And it will as the price plummets. 
Every Earth Gardener visiting Melbourne should po 


Tim Cannell and the 
Scheffler dish under 
construction. 


MORE 
INFORMATION 


e www.ceres.org.au 
* www.cat.org.uk 


e www.solare-breuke.org/ 
infoartikel/.../21wolfgang 
scheffler.pdf 


* www.urbangreenenergy. 
com 


N a 


along to CERES in East Brunswick. It’s at the corner of 
Roberts and Stewart Street and just a short walk from the 
Nicholson Street tram. Phone (03) 9389 0100. I'm off to 
put a batch of home brew down. 


“Solve Your 


Bird Problems’? 


With my Hawk Bird Scarer OR your money 
back guaranteed. 


This scarer will save you money because it only costs 
$35 and it is guaranteed to work. 

“You saved my Roses from Parrot and 
Cockatoo damage” Wendy Burgin, Riverside 
Drive, Warburton, Vic. 

This full size replica, of a hovering hawk, is made of 
tough weatherproof plastic, so it lasts. 

“4 have solved my bird problem" said N. Bond, 
Braybrook,Vic. 

You can protect your stone & pome fruits, nut, berry 
or broad acre crops on calm or windy days because 
you suspend your hawk over or near your crop. No 
power, wind or poison needed which protects the 
environment. 

Your Hawk Bird Scarer looks real so it scares all 
birds including Cockatoos, Crows, Galahs, Corellas, 
Starlings, Blackbirds, Bulbuls, Jays, Mynahs, Silver Eyes 
& Parrots. 

Other uses: Stops Pigeons, Swallows and Seagulls 
roosting on boats, sheds, verandahs and roofs. Scares 
ducks off dams & swimming pools. But does not give 
100% results for Sparrows. 


“Your new Hawk Bird Scarer replaces 
the old fashioned Scare-Crow” 


Order now & you will receive a Free 28 Page 
Booklet on Bird Scaring Techniques. Hawks are 
just $35 each from: 

Tisara (Aust.) Pty. Ltd. 

175 Swan Street, Morpeth, NSW 2321 
Phone: (02) 4934 8330 Fax: (02) 4934 2107 
www.hawkbirdscarer.com 
Email: info@hawkbirdscarer.com 
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| Yes, please rush me 


To: Tisara (Aust.) Pty. Ltd. - PO Box 36, Morpeth, NSW 2321 


4 


Hawk Bird Scarers at $35 each plus $5.00 each postage and l 


| packaging. (Orders of 2 or more P&P Free). Please include my Free Booklet. 


My credit card details are, or ! enclose my cheque or money order for $. 


“NO ) QUIBBLE MONEY BACK GUARANTEE” 
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_ KILL MOSQUITOES with the best 
: | MOSQUITO killer trap that really works! 


NOW $139!* 


i$ $15 postage & ha: 


INTRODUCING THE EBC ENVIRO BUG CONTROL SOLAR 
POWERED VARIABLE FREQUENCY SNAKE t 
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Buy it it now ONLY $55!" 
Or ies 2 Only $90 * 
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QUESTIONS & ANSWERS 


WITH JACKIE FRENCH 


If you need a recipe for brown rot cures or brawn, or want to know how to preserve 
a pigs bladder or repel a brown snake, email Jackie at jfrench@dragnet.com.au. 
Note:All Q and A may be published in Earth Garden. 


invaders, displacing native birds and also, incidentally, 


Hi Jackie, leaving blood sucking mites that will attack you once 
We have never had starlings but they have just started the nestlings are gone. (A friend tells me that chargrilled 
to appear. Maybe the good years have got them on the starling is quite tasty; I’m not quite ready to go killing 
move. Any ideas for getting rid of them? We have an and plucking myself, but if anyone kindly offers me one 
almost all native garden planted to attract native birds I'll try it. I believe that if pest has to be eliminated, 
and don't want starlings taking over. it's better to eat it — or compost it — than waste it, and 
Susan Miller, 'Misty Mountain, NSW if you eat a pest you are well and truly facing the "here 
lyeth the corpse all marinated in garlic and soy sauce" 
Hi Susan, consequences of what you do. Much better than "just 
First make sure the starlings can't nest in your eaves give 'em a bait or spray or fence them out so they starve 
orshedroof. Starlings nest from August to January, and hope they die somewhere else." Net under the eaves 
in crevices of buildings or tree hollows. Starlings can to keep them out. One neighbour hunts out their nests 
raise several broods a year, and they really are savage and hard boils the eggs then replaces them — the birds 


Star ings are savage invaders, displacing native birds. Chargrilled starling is said to be quite tasty. 
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sit all season on the unhatching eggs — contraception 
without drugs. 


A reader asked for more info on the fruit fly netting 
mentioned in the summer issue (EG158). 

This is lovely stuff. Drape it over star pickets above 
your ripening tomatoes to keep them grub free; stretch 
it over your veg garden to keep off hail, cabbage white 
butterflies and early spring bower birds with a taste for 
broccoli. It'll help insulate to protect veg from up to 
three degrees of frost and in hot dry summers lessen 
evaporation. You can also drape it over dwarf or pruned 
low fruit trees, but I use calico fruit fly exclusion bags 
on late quinces, mid-season pears, late but not late- 
enough-to-kill-the-fruit-fly apple varieties like Cornish 
Aromatic, and my beloved old fashioned Jonathans (the 
new Jonathons are red but nowhere near as good). Clans 
of black-tailed wallabies do our main fruit fly control. 
Each clan has its own grove of fruit — the apricot guts 
clan up on the hill, the pear clan behind the house, the 


Healthy pears: a clan of Jackie's black-tailed wallabies control fruit fly by eating fruit that falls to the ground. 


apple clan by the carport. They’re assisted by wombats 
in dry times when grass is scarce, and by the chooks. 
How does it work? When the seed of a fruit is 
disturbed or damaged by fruit fly, codlin moth or light 
brown apple moth, the fruit falls prematurely. If it 
stays uneaten on the ground you are breeding the next 
generation of fruit fly. But once it has vanished down an 
animal's gullet you have dead pests and happy wallabies. 
(The apricot guts clan's tummies wobble as they bound 
— slowly — back across the hill. 


Question: We've grown two crops of garlic. I've tried 
plaiting it and hanging it up in bundles in the garage but 
it still rots before the end of winter. What's the best way 
to preserve it? 

DB, Kambah, ACT 


Answer: The diseases that infect garlic in the soil can also 


cause them to rot after picking — and vice versa. If your 
garlic is rooting then you MUST practise crop rotation— 
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Store garlic in a cool, dark and cm ew about aci is best 
to keep garlic for eating. 


don't plant any alliums there for at least five years, but 
DO put in other crops, like broad beans and peas, as 
well as dig the soil over and 'solarise' it (cover with clear 
plastic for ten days) each year for five years too. 

Buy new garlic stock too, for the next planning, as 
your home grown garlic probably is infected with spores 
from whatever is causing it to rot. At a pinch you can use 
the 'bulbils' on the top of plant that flower then seed, as 
they usually don't carry the soil-borne disease, but it can 
take two to three years to get good sized garlic from seed. 
Easier to buy from a reputable organic supplier. 

The time you plant is important too. Try planting a 
bit later — the soil needs to be appreciably cooler. While 
early planting, that is, February in Canberra, may give 
you larger cloves, it can also encourage penicilium and 
other moulds. But other garlic diseases, like the one that 
rots the stems of garlic, occur when you plant in warm 
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weather, so you may need to juggle timing. 

Strangely, well-watered garlic seems to be less prone 
to rotting once it's picked. In dry seasons garlic will 
survive, but may rot after it's picked; in wet or drizzly 
seasons it MUST be in well-drained soil. Make sure 
that there's no undecomposed organic matter in your 
soil, either. Garlic grows well in compost-fed soil — but 
it must BE compost, not a pile of rotting gunge forked 
into or on top of the soil. With true compost you can't 
tell what once went into it — watermelon rinds, squishy 
apples, corn stalks have all become homogenous 
chocolate soil that water can run through easily. (If the 
water runs off your compost, not into it, it hasn't finished 
composting yet.) 

Pick your garlic as soon as the FIRST leaves die off 
— again, if you leave it too late the garlic may decide it's 
time to begin its growing cycle again and it'll be more 
prone to rot when stored. Wash all the dirt off in HOT 
water, then dry for at least a fortnight. In hot climates 
dry in a well-lighted shed, with the plants well separated. 
In cooler climates there's less danger that the garlic will 
be scorched by hot sun, so hang them in full sunlight 
— unless it's raining or misty — and take indoors if it 
rains. Remember that you are not just drying the skin 
and leaves, but curing the garlic too. The bulbs should 
be significantly lighter once dried. 

Store garlic in a cool, dark and DRY place. About 
10°C is perfect for garlic that you want to sprout and 
plant and about 4°C, that is, colder than humans find 
comfortable in their home, is best to keep garlic for 
eating. As most of us keep our elegant plaits of garlic 
near our kitchens so we can admire them, it means our 
garlic gets moist from cooking steam and warm from the 
winter warmth with which we indulge ourselves. What 
makes humans comfy is not good for garlic at all. 

If your garlic does begin to rot — and remember that 
all living things, from pumpkins to prime ministers — 
eventually decay — it shouldn't be till mid or late winter 
when your next lot of garlic will be grown and growing, 
so you can pick some of the immature stems to use like 
garlic leeks or chop the green leaves to purée with your 
chick peas for hummous or add to stews and so on. We 
also use a lot of garlic chives in winter — I add a handful 
to just about any soup I plan to purée, especially winter 
pumpkin or potato soups. 


PS: Some garlics put up a flower stem — garlic ‘scapes’. 
Pick the stems before they flower and stir fry or steam. 
Delicious. 

Garlic flowers look gorgeous but slowly and steadily 
fill the house with the smell of a French sailor's armpit. 
It can take a while to track down the odour —and 
even longer to rid the house of it. Keep garlic flowers 
outdoors. 


STRAWBALE BUILDING 


Quality Strabo homes 
that don't cost the earth 


COUNTRY SPRAYRENDER 
are now registered builders — 
(Reg. no. DBU28169) 


 WWw.Strawbalebuilder.com.au 


COUNTRY SPRAYRENDER SPECIALISE IN ... 


= BUILDING AND RENDERING WALLS 
= DESIGN AND CONSULTANCY 

= W/ORKSHOPS - RING FOR DATES 

* HELP WITH COUNCIL APPROVAL 

= MATERIAL SUPPLY — 

= LIME RENDERS A SPECIALTY 


. As seen on "Hot Property” 
PLEASE CALL US ON 03 5439 4730 OR 


0438 423 219 FOR MORE INFORMATION. 


DRINK RAIN OR 
TANKWATER? 


TANKVAG 


WATER TANK BASE CLEANING SYSTEM 


IMPROVE YOUR TANK WATER EVERY 
TIME YOUR TANK OVERFLOWS 


“Automatically removes most 
sediments and contaminants 


*Bacteria and E.Coli 
flushed to waste 


* "Improves water quality 
. and dissolved oxygen level 


Please visit our website 


www.W4L.com.au 


or phone Water4Life evo O7 3378 3127 
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waterless 
toilet? 


Then go with the flo! 


Ecoflo Water Management is Australia’s leading supplier of 
domestic “zero water input" toilets and domestic waste 
treatment systems. 


Ecoflo “Nature Loo” and “Sun-Mar” waterless toilets are the 
only ones certified as conforming to Australian Standards 
1546.2 for composting toilets. Aesthetically designed and 
manufactured so they more closely resemble flushing toi ets, he 
you'll find an extensive range to suit most c 
Call 1300 768 013 to request a brochure or visit ll 
www.nature-loo.com.au LT P 


for more product information. 
©FLO 


WAT mR MANAGE 
The natural choice for waterless collars. 
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LP GAS REFRIGERATORS 
LP GAS FREEZERS 


MODERN, ECONOMICAL APPLIANCES DESIGNED 
FOR THE ALTERNATE ENERGY APPLICATION 
CONSUL 


230-litre 2-door LPG 
Refrigerator/Freezer 


BUSHMAN 
100-litre LPG 
Fridge/Freezer 


D.P. REFRIGERATION MELB. 
3 Contour Close Research 3095 
: COUNTRY GAS FRIDGES 
MAXBILT TRADING 
DARIO CARAVANS 
: GAS & PORTABLE REF. BURLEIGH HEADS 07 5593 4066 


03 9437 0737 
02 4321 1555 
08 8363 1955 
08 8277 4388 


: BUSHMAN FRIDGES WA 0439 973 649 
www.dprefrigeration.com.au 
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WOOD-FIF 


Over the past seven years Alan Watt has been conducting wood-fired 
oven workshops throughout Australia and more recently, overseas. 
During almost 100 workshops many common questions pop up about 
oven design, construction and operation. Here Alan, from Tanja, New 
South Wales, answers some questions, corrects some myths, and invites 
further questions — email: editorial@earthgarden.com.au. 


What is the best shape for an 
oven (continued) 

In the summer edition of Earth 
Garden (158), in answer to the above 
question, I mentioned that numerous 
books suggest that the ratio of door 
height to internal height of the dome 
be 63 per cent. This perhaps requires 
further explanation... 

When I came across this often- 
repeated precise figure I wondered 
how such a measurement was 
established and eventually found the 
source. 

I discovered, while conducting 
a wood-fired oven workshop at Red 
Deer College, in Alberta, Canada, 
that they had in their library a book I 
had been chasing for some time, but 
because it was out of print and any 


This Pompeii oven had its own flour mill. 


Right: internal structure of a Pompeii 
oven. 
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second hand copy fearfully expensive 
I had never read the book. 

The book was entitled The Bread 
Ovens of Quebec by Lise Boily and 
Jean-Francois Blanchette (1979) and 
it resulted from an extensive research 
study of the adobe-built, half 
avocado-shaped ovens constructed 
by the descendents of the French 
farming immigrants who settled in 
Quebec from the early 1600s. 

As part of the study they 
measured about 100 of these ovens, 
particularly the height relationship 
of the internal oven height to the 
height of the door and, bingo! The 
average height came to 63 per cent. 
Consequently, authors of numerous 
subsequent books have repeated this 
almost magical figure as an absolute, 


but fail to point out that some of the 
ovens measured had a door height to 
internal dome height from as low as 
44 per cent to as high as 87 per cent. 

When I first started building 
wood-fired ovens the shapes were 
largely determined from an intuitive 
sense I had developed from 40 years 
of building and firing fuel burning 
kilns as part of my ceramic art 
practice. On measuring the door/ 
dome height relationship I found the 
door height was about two-thirds 
the height of the dome (66 per cent 
— not much different). 

As the ovens seem to fire 
successfully I have advocated, at 
both workshops and in my book, that 
two thirds is about right for the door/ 
dome relationship. 


Probably about the same time 
as the last edition of EG was going 
to print I was returning from some 
overseas workshops and I decided to 
visit Pompeii, in Italy, and measure 
some of the 30-odd wood-fired bread 
ovens excavated from the ancient 
Roman city that had been devastated 
and covered by ash from the Mount 
Vesuvius eruption in AD 79. 

With tape measure in handI 
traversed the extensive city ruins 
but was only able to measure three 
of these near 2000-year-old ovens 
that were open to the public. To my 
complete amazement not one of the 
ovens was anywhere near the door/ 
dome height relationship of two 
thirds or 63 per cent! 

In fact, all the dome heights were 
at least double the height of the door 


ted ovens at Pompejis 


making the door height less than 50 
per cent of the dome. 

It is highly unlikely that we will 
ever see any of the Pompeii ovens 
fired up again, so I think the best 
way to find out how that relationship 
performs is to make an oven in the 
same proportions. 

It should be pointed out 
that all the ovens measured had 
considerable depth, giving them a 
long flame path from back of oven 
to door exit which would allow for 
a greater area for combustion, but 
such an observation will modify my 
advice in the future and I will not 
be so adamant about door/dome 
proportions. 

I would be interested if any 
readers with a wood-fired oven, 
where the door is the exit point for 


It is highly unlikely 
that we will ever see 
any of the Pompeii 
ovens fired up again, 
so | think the best 
way to find out how 
that relationship 
performs is to make 
an oven in the same 
proportions. 


the hot gases (not those with internal 
chimneys), could let me know if their 
oven is close tthe proportions of 
the Pompeii ovens and how they 
perform. 

The other interesting feature 
of the Pompeii ovens was the use 
of stone (it looked like Mt Vesuvius 
basalt) as a floor (hearth) to all the 
ovens and, in most cases, as part of 
the dome structure. One oven dome 
appeared to be completely built of 
volcanic stone, but that appeared 
to be similar to the softer 'tuff' or 
‘tuffa’ stone (a metamorphised ash/ 
mud stone) from which much of the 
Pompeii buildings were made. 

I found similar stone used in an 
oven at the (so claimed) very first 
pizzeria in Naples, but that story can 
wait for another edition. 
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OFF THE WALL 


Stuart Jonas, of Eganstown, Victoria, 
reports on a neat solution to the problem 
of installing a solar hot water system when 

no roof space is available. 


N THE FACE of rising energy costs, concerns for 

the environment, and Australia's new price on 

pollution, many people are investigating renewable 
energy options for their homes. One of the simplest, 
cheapest and most efficient options is to install solar 
thermal to supplement your hot water energy needs. 
And while designers and builders are always looking for 
ways to improve dwelling efficiencies by incorporating 
multifunction design features, as cities become denser, 
balancing aesthetics with installing sustainable 
technologies in a home is becoming increasingly 
challenging. 


View of the 
installation from 
ground level 
showing how the 
evacuated tubes 
obscure the view 
into (and out of) 
the second storey 
windows. 
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One simple design solution implemented by 
landscape designer and owner-builder Rohan Syer 
was to harvest solar hot water and provide a privacy 
screen on his Melbourne inner city home renovation. 
The 1920s clinker brick house has an historical overlay 
precluding the installation of any solar panels on the 
original roof structure. The small roof area of a two- 
storey extension was reserved for PV panels leaving 
no space for solar thermal collectors on any roof area. 
Adding to the challenging design criteria, the local 
building code required that the second storey windows 
have ‘overlook privacy screens’ installed. To meet the 
design requirements a wall mounted collector met both 
solar thermal collection and overlook screen needs. 

Syer worked with SolarVox (www.solarvox.com.au, 
the supplier of the evacuated tubes) to complete the 
design of the system to supply hot water to the family 
home. The unit uses the 850-mm-long evacuated tube 
collectors in a 30- and a 35-tube manifold configuration. 
This allowed for screening the north-facing master 
bed and bathroom windows and provided an efficient 
collection area of 3.75 square metres to heat the 315- 
litre hot water storage tank. Hot water is boosted by an 
instantaneous gas heater when required. 

Syer engaged the project site plumber to rough in 
the pipe work while he installed the manifolds himself. 
As the system was a custom solution there were a few 
challenges as Syer familiarised himself with the system 


while ensuring the highest standard of installation finish. 


He came up with an ingenious use of stainless steel loop 
bolts to mount the collector frame to the timber frame. 
The loop bolts from the local marine hardware store 
provide a neat fixing to the building while being secure 
and long lasting. 


CONTACTS 

SolarVox 

Web: www.solarvox.com.au 

Phone: 0417 591 463 

Email: solarvox@gmail.com 

Syer Design Landscape Planning 
Phone: (03) 8685 8699 or 0403 757 676 
Email: info@syerdesign.com.au 
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Close up view of collector mounting 
directly onto the north wall. 
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HAPPY CHOOK CATCHER Chocolate, the Isa Brown cross, is a gem. She is - 
the only chook I have who is happy enough to be 


M - i idque MATIRE handled. I can't recommend this breed enough for 
n that reason. As all our chooks are free range, you 
My son Noah is so proud and happy with his catch! can imagine it takes a lot of good spirit to b cdd 
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SOLAR ROOFTOPS SAVE 
MONEY 


Matthew Wright is the Executive 
Director of the highly-regarded (by 
Earth Garden, if not by fossil fuel 
companies) think tank, Beyond Zero 
Emissions. Here he uses New South 
Wales as an example of how solar 
energy benefits the State by providing 
electricity at much cheaper rates than 
those from polluting sources. Visit 
www.beyondzeroemissions.org for 
more information. 


but getting millions of solar panels 

onto rooftops saves more money 
than it costs. Feed-in tariffs enacted 
by State governments have enabled 
ordinary Australians using their 
savings to build a solar power station 
at home benefiting the community. 

When those solar households who 
had saved to get their panels installed 
under the solar feed-in tariff programs 
export their solar production to the 
grid, which occurs mostly during higher 
demand daytime periods, they are 
given a slightly higher than average 
retail rate for the electricity they are 
selling. The prices they have been paid 
are relatively meagre when compared 
with the ridiculously high rates paid 
to big coal or gas power plants. At the 
same time that little solar households 
who have invested their money in a 
rooftop power station are being paid 
between 44¢ and 60¢ per kilowatt hour, 
the old power companies with their 
dirty belching coal and gas plants are 
receiving as much as $12.50. In other 
words, the coal and gas guys are being 
paid as much as $11.90 more than a 
home solar generator for just one unit 
of electricity, or 20 times the solar price. 
A home solar system installed in 


f MAY APPEAR counter-intuitive, 
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NSW sized at 10 kilowatts, which was 
the limit for feed-in-tariff eligibility 
under the now-defunct State scheme, 
would export roughly 9 kWh per hour 
and reduce line losses by more than 10 
per cent during a very hot sunny day 
when everyone is running their air- 
conditioners. This means a coal or gas 
plant would not need to generate 

10 kWh for every 9 kWh a solar 
household produces at home during 
that period. During these high-price 
events, which account for more than 30 
per cent of the cost of electricity, we can 


get one hour's worth of electricity from a 


gas or coal plant at the inflated price of 
$125 or we can buy it from a home solar 
generator for just $5.40. 

To buy the full 10 kilowatt equivalent 
output from the home solar generator 
saves everyone $120 each hour in power 
costs alone. This is not the full story. 

At other times when your home solar 
system is generating, the coal plant may 


receive 6€, 8€, $1, $3 or $5 but you're still 


getting a steady 44€ to 60€. The reason 
customers were getting an average price 
under the State programs is because it's 
too difficult for ordinary home owners 
to set up a trading desk and participate 
in the national electricity market. So 
the 44€ to 60€ range is much more 
reasonable when you take into account 
the wild fluctuations that occur daily 
as power generators use their market 
power to game the electricity market, 
and in addition, the value of the "merit 
order effect". 

The most important contribution 
from rooftop solar is through the "merit 


order effect", explained in a recent paper 


by the University of Melbourne's Energy 
Research Institute, which showed 
electricity production from rooftop 
solar is brilliantly timed for when we're 
inside and running our air-conditioners 
and can substantially reduce the wealth 
transfer from ordinary electricity 
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consumers to big power generators. 
Eighty-five per cent of the time, during 
peak demand periods when the 
highest prices occur in the electricity 
market, rooftop solar is there to 
dampen, reduce and keep a lid on 
extreme prices. 

At just 3000 megawatts of solar, 
which is what Germany installed 
in December during the Christmas 
holiday break, we would be paying 
at least a billion dollars less for our 
electricity, amounting to a more 
significant saving on bills than if we 
choose not to encourage people to put 
more solar on their roofs. 

Today, the NSW government, 
through IPART (the Independent 
Pricing and Regulatory Tribunal), is 
performing a review into feed-in-tariffs 
to find a “fair and reasonable” price to 
pay enterprising householders for the 
solar electricity they produce. In the 
governments terms of reference they 
were asked to recommend a price with 
"^no resulting increase in electricity 
prices in NSW" and to make the scheme 
so that "the government would not 
pay”. They also asked for it to support a 
competitive electricity market. 

The University of Melbourne paper 
showed that a net feed-in-tariff price 
of 35€ to 40€ a kilowatt hour, handled 
by the distribution companies, would 
lower electricity prices by more than 
it would cost to fund it. With regards 
to the question of network costs, the 
governments existing low-income 
household rebate could be increased 
slightly to accommodate any shifting in 
network costs from solar to non-solar 
households. 

The reward from the merit order 
effect should not be handed to dirty 
fossil fuel generators as they are able 
to withdraw their service, choosing 
whether to supply and game the 
electricity market, sending electricity 


prices spiralling, while on the whole 
solar households will reliably generate, 
day in, day out. 


SOLAR AIR MODULE, (SAM) 
— Heat Your Home With No 
Running Costs 
The new SAM unit offers solar heating 
for homes and other buildings. 

SAM achieves comfortable indoor 
temperatures by heating fresh air 

in solar collectors. It can reduce 
heating costs by maintaining indoor 
temperatures. SAM also improves air 
quality and can eliminate damp and 
mould by introducing fresh, dry air. 
For more information visit the Global 
Eco Solutions website at www.ges.com 
au, or phone 1300 655 118. 


TRENCH WARFARE 
IN SOLAR PANEL 
PRODUCTION 


The solar power industry in Australia, 
Asia and other growth markets 

is struggling in a competitive 
bloodbath. Companies around the 
world are producing far more solar 
cells and panels than they can sell. 
However, demand for solar power 
has been stimulated by the 70 per 
cent fall in panel prices in the last 
two and half years, increasing solar's 
competitiveness against fossil fuels. 

Is this how a renewable energy 
technology will finally be able to 
compete with electricity generated by 
burning coal, oil and natural gas, which 
produce global warming emissions? If 
so, we may come to see it as a process 
of creative destruction triggered by 
both State capitalism in China and so- 
called free market forces in the West. 

As prices plummet for the 
assembled cell panels that capture the 
sun's light and turn part of it to electric 
power, company losses around the 
world are mounting. Australia's only 
solar panel maker, SilexSolar, suspended 
manufacturing in November at its 
Homebush plant in NSW saying it had 
been decimated by Chinese imports, 
the high dollar and lack of support from 
state and federal governments. 

Some solar firms in the United 
States and Europe have also closed 
or are on the brink of bankruptcy, 
prompting calls for protection 
against lower-cost Asian producers, 
particularly in China, now the world’s 
top solar panel maker. Its share of 


global output has risen from just 6 per 
cent to 60 per cent in the last few years. 
Both China and the US aré vying 
to capture the commanding heights of 
the renewable energy industry because 
of its high-technology content, clean 
operations, and capacity to create 
new jobs. In the US, where one in 
nine adults is jobless, the solar power 
business, including manufacturing, 
installation and service, employs more 
than 100,000 people, twice as many as 
it did two years ago and more than the 
steel industry or coal mining. 


CLEAN ENERGY IS 
ALREADY BIG BUSINESS 


Recent figures from Bloomberg New 
Energy Finance show that global 
investment in renewable power 
generation is expected to reach nearly 
$US400 billion annually by 2020, 
double the level in 2010. Offshore wind 
projects and solar energy development 
are forecast to get most of the cash. 
Solar panels are mainly arrayed on 
roof tops, or in big clusters on land as 
solar power "farms". In the struggle 
for clean-tech pre-eminence, China is 
projected to spend $US50billion each 
year on projects by 2014, the most of 
any nation, including all of Europe 
combined. The US is not expected to 
catch up with Chinese spending before 
2020, if then. 

Solar energy generates less than 
1 per cent of US electricity. But the 
amount of new solar wattage installed 
in the US has been increasing by more 
than 70 per cent a year since 2008, as 


federal and state incentives encourage 
green energy growth. With falling panel 
prices, some commercial installations 
in the US are already being done at 
$US3 per watt. One industry consultant 
estimates that at an installed cost of 
$USA per watt, nearly 50 gigawatts of 
electricity demand in the US could 

be met economically by solar. Present 
installed solar capacity is just 4GW. 

If prices were to fall to $US3 per 
watt, solar could account for some 
300GW of capacity, or 11 per cent of 
total US electricity demand. If panel 
costs fall further, a much greater share 
could open up. This is what the US and 
China are vying for, a green-tech job- 
producing machine to help replace 
dying or unwanted industries. 

China's domestic market for solar 
power is also tiny but itfpotential 
growth is vast. To beef wy, China has 
promoted solar panel production, 
exporting the surplus mainly to the 
US and Europe. Other solar producers 
have been doing the same, to the point 
where global capacity of 30GW worth 
of panels a year e&ceeds demand of 
around 18GW. 

Germany, Italy and some other 
leading solar industry markets in 
Europe have been sharply curtailing 
user incentives, as panel costs fall 
and pressures mount to reduce 
government spending. Australia had 
been a leader in solar technology. 

But the Federal Government has cut 
subsidies for small-scale solar under 
its renewable energy target. With the 
competitive squeeze tightening in 

the US, the Commerce Department 
announced recently that it was 
investigating complaints by solar panel 
manufacturers in the US that Chinese 
rivals were dumping products there to 
gain market share. SilexSolar has made 
similar allegations against China. 

If the complaint in the US 
is upheld, punitive tariffs will be 
imposed. Meanwhile, on 25 November 
China announced its own probe of US 
subsidies and support policies for the 
renewable energy industry, including 
solar power. 

As trench warfare between the 
main solar panel producers sets in, it 
raises two big questions. How many 
more companies will fall and in which 
countries? 

And will the plunge in solar costs 
stimulate enough new demand to 
sustain recovery for survivors? 

—The Canberra Times 
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SAMURAI PIZZA TOOLS 

Hi all, 

We have at last had time to fire up the 
oven and use our beautiful new pizza 
oven tools. And yes, they do work as 
well as they look! We've never been 
so spoilt for choice when using our 
oven. Normally the pizza peel is also 
the ash rake and fire poker all in one, 
but we now have specialised gear for 
all aspects of our cook ups. 

I'm particularly fond of our little 
hand peel. This mini pizza peel has 
been perfect as a small, light tool to 
move things around at the front of 
the oven. And because everything 
has been custom made I was able 
to specify everything to my needs, 
from the size and shape of the peel 
itself to the length of the handle. 
Even the width of the ash rake is a 
perfect fit for the ash pit at the front 
of the oven. 

My next favourite is the awesome 
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_ Aidan, Sacha, 

<~ Lachieand 
Jakub display 

. their new pizza 

. tools. 


mezzaluna knife. I ordered the 

big one (as you do) and it's a beast 
ofathing. There is nothing more 
satisfying (or impressive for your 
guests) than to lean into the middle 
of the table and chop up a crispy- 
based pizza with a few deft strokes. 
It's like having a curved samurai 
sword at your disposal! 

We are looking forward to many, 
many years of good times with this 
gear and would really like to thank 
Tracy and Pete from Slow Food and 
Hand Forged Tools and Earth Garden 
for such a great pressie for our family 
to enjoy. 

Ryan Gawel, Mount Nasura, WA. 


Hi Ryan, 

Great to hear from you and thanks 
very much for sharing. Ryan was 
the well-deserved winner of the 
$1000 Oven Took Kit competition 
on our Back Yard Ovens website. 


Go to www.backyardovensbook. 

com.au for everything to do with 

designing, building and using your 

own wood-fired oven. And check 

out the stunning tools at www. 

slowfoodandhandforgedtools.com.au. 
—Fiona, Publishing Manager. 


NATURAL HOME 
OUTSTANDING 

Hi Fiona, 

Thanks for the copies of the Natural 
Home Volume Five. What an 
excellent publication. The quality is 
really outstanding. 

Chris Mcleod, Cherokee, Vic. 


Hi Fiona, 

Thanks so much for my copies of 
Natural Home, which I will enjoy 
giving to friends. It looks terrific 

- congratulations. I can only imagine 
how much work is involved in such a 
production. 

Sue Jackson, North Fitzroy, Vic. 


Hi Chris and Sue. Thanks for the 
great feedback. 'Natural Home 
Volume Five' can be purchased from 
your local newsagent or by phoning 
(03) 5424 1814 or visiting www. 
goodlifebookclub.com for secure 
online ordering. 

— Fiona. 


FROM THE EARTH 
GARDEN PATH WEBSITE 


AN INTERACTIVE 
ENCYCLOPEDIA 

To all my fellow EGers — thanks so 
much for the brilliant advice you have 
given me over the past year. Every 
time I am stuck in the garden (and 
that's quite often these days!) I jump 
on the website and ask the questions. 
Without fail, there are always many 
answers to delve into — it's like 
having an interactive encyclopedia! 
Absolutely priceless ... Don't 
underestimate how valuable you all 
are; you make so many people on the 


Path smile and think “I could try that". 
What a fantastic group we are! Have a 
truly lovely and blessed 2012. 

Jasper 


Reply 

I agree with you Jasper — loads of 
reliable advice (tried and tested by 
experience) and lots of inspiration to 
attempt new things. 

Daisy Lee 


THE FUTURE OF 
GARDENING 


I am convinced that the future 
of gardening is in good hands 
after going to the markets last 
Saturday. I had a stall selling cacti 
and succulents and was standing 
talking to a friend of mine who 
was the headmaster at the local 
primary school before retiring a few 
years ago. Three young kids were 
standing admiring the epiphyliums, 
trying to work out how they could 
raise the money to purchase one 
and discussing how to care for 
one; they asked me about the soil 
requirements, which I supplied. John 
(the school teacher) asked them if 
they had kept them before. They said 
no, they collected carnivorous plants. 
You could actually see John become 
a school teacher again as he asked: 
“What types do you keep?" 

Well, those three kids (aged 
between 8 and 12 I suppose) 
gave both John and myself a full 
fledged lesson on carnivorous 
plants including Latin names, soil 
requirements, feeding requirements 
and general care, and then went 
on to describe all the natives, 
including where to find them and the 
environmental needs of same. 

John stood there with his 
mouth open absolutely stumped for 
something to say and I told them to 
pick a plant each at no charge (hee 
hee, they picked the three best plants 
Ihad). Meanwhile, John went back 
to his stall (he grows berries) and 
came back with a couple jars of berry 
jams each, he reckons it was worth it 


Goanna, one of a numerous family. 


for the lesson he got. Me too. 
Gizmo ae 


WILDLIFE 


Just thought I'd let every one 

know: this week I have spotted two 
echidnas on two separate occasions. 
Also this week, a four-foot goanna 
and a wallaby (not sure what kind but 
very dark gray in colour) and I have 
quails in my garden (still). What have 
you spotted? 

Hannakb 


Some replies 

We often get Yellow-tailed Black 
Cockatoos flying over en masse, 
hundreds of them. Occasionally they 
stop in the trees in and around our 


Tiddlypom’s Yellow-tailed Black. — 
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garden, wonderful birds. 
Tiddlypom 


We've had a wombat wandering 
around our yard lately. I haven't 
seen him but he leaves his deposits 
wherever he goes! 

Poa 


We have stumpy-tailed and blue 
tongue lizards every second day, and 
we have to remove them to the open 
land all around us. An Australian 
Hobby has decided to be the aerial 
guardian of my garden. As from 
today, she has a young'un with her, 
learning to hunt for itself. These little 
hawks are similar to a falcon, but 
will visit the + This one does 
so regularly, bé*hing in the fishpond. 
They are sometimes called the 
Garden Hawk. It was quite comical 
for me to see her try to dry off by 
sitting on my pink plastic flamingo 
(which we all have in our gardens, 
don't we) as the flamingo whizzed 
around causing her to shoot straight 
up into the air and leave the area. 

As yet, touch wood, no snakes have 
appeared nearby, unlike last year 
when there were Common Browns 
everywhere, everyday. 

Onions 


Don’t forget that you can 
link up with like-minded 
Earth Gardeners, share 
recipes, gardening tips, 
photos, read articles and 
catch up with loads of news 
and events on The Path 


website. Just go to www. 
earthgarden.com.au 

and click the link. 
Membership is easy and free. 
Plus you can find ‘Earth 
Garden’ and ‘Back Yard 
Farmer’ on Facebook. 
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How vo grow traditional and anaswali berries 
from strawberries and blucherries to [eijoag, 


mangosteens and (amarillos 
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BERRY BOUNTY 


By Allen Gilbert 
Soft cover, full colour, 215 pages 
Published by Hyland House 


$29.95* 

Allen Gilbert is famous for his direct 
and clear style of writing. Author of 
many books, orchardist and organic 
gardener Gilbert is one of Australia’s 
most knowledgeable horticulturalists. 
There is no doubt he is passionate about 
growing food while developing his own 
specialist approaches. Learn all you 
need to know about growing berries 
from this book. 

Divided into two parts, this book 
deals with both traditional and unusual 
berries. Strawberries, raspberries and 
blueberries have been part of our food 
gardens for generations. Learning how 
to grow these classics for maximum 
fruit production is a great joy. Each 
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berry is described, and its cultivation, 
soil requirements and pest problems 
are explored. All this is supported by 
excellent photos, diagrams and recipes. 

But what of the lesser-known 
species like goji berries and guavas? 
Perhaps you would like to try 
mangosteens, Tasmanian pepper berries 
or tamarilloes? | was interested to see 
just how versatile many of these more 
unusual berries are. Goji berries, for 
instance, are found in the Himalayan 
mountains, but are very hardy and will 
grow in almost any soil type. They are 
drought-resistant and prefer long hot 
summers, ideal for most temperate 
parts of Australia. 

Allen has deliberately selected 
plants to discuss in this book that are 
not well covered elsewhere, but they 
are without a doubt interesting to the 
home gardener. This book suits both 
the southern and northern gardener. 


THE EDIBLE BALCONY 


HOW TO GROW FRESH FOOD IN 

SMALL SPACES 

By Indira Naidoo 

A4, soft cover, full colour, 

219 pages 

Published by Lantern 

(Penguin Books) 

$39.95* 

When I am working in my food garden 

| often wonder about the basic human 

urge to garden. Scratching in the soil, 

hunting between the rows for something 

special for dinner seems so important 

to me. How do people satisfy this need 

when they live so far from the ground in 

high-rise? This book is the solution! 
Indira Naidoo was the ultimate 

city girl. Feet rarely touched a blade 


How to grow fresh food in a:small space 
plus 60 inspiring recipes 


of grass and all her food was packaged 
and convenient until one day (at a 
Sydney Farmers' Market) she tasted an 
heirloom variety of tomato. That tiny 
cherry tomato was the catalyst for a 
food gardening obsession that would 
change her life. 

This book has the most lovely, 
chatty style about it. As | read | could 
imagine sitting on Indira's beautifully 
productive balcony, enjoying one of 
her 60 fabulous recipes and taking in 
the view. This book is for the newly 
converted. It inspires confidence and a 
desire to get started. 

Start with setting up your balcony. 
There are rules of course, ten in fact, 
including "You can't grow everything 
you eat, but you can eat everything you 
grow.” | like the attitude! Indira says 
“Look at your balcony — size it up like a 
potential lover. What are its strengths 
and weaknesses? Does it face north and 
have a water supply?” 

Once started this book is a season- 


by-season guide. You will “go potty”. 
Amazing. 

What will grow in a pot? Learn 
about pest control and what to grow 
when. 

Recipes include classics like stuffed 
zucchini flowers, beetroot and wasabi 
relish, warrigal greens with walnut 
crumbs and parmesan crisps. Obviously 
Indira is as passionate about her food 
as she is about her garden. This book 
is inspiring. May it give hope to all our 
high-rise friends. 


THE NEW ORGANIC 
GARDENER 


By Tim Marshall 

Large format, full colour, 

hard cover, 358 pages 

Published by ABC Books 

$55* 

Tim Marshall was a co-founder of 
Australia's first organic certification 
body, the National Association for 
Sustainable Agriculture, Australia 
(NASAA). He has been at the forefront 
of the organic industry since the mid- 
1980s, and there is no doubt that 

this book has come from years of 
experience, experiment and dedication. 
It is beautifully photographed and 
stylishly presented. 

As Peter Cundall says in the 
foreword, "All modern organic methods 
about which Tim is so passionate are 
still based on a reverence for the soil". 
This is a timely message when world 
food shortages loom, and our existing 
gardens and land must be put to use in 
the most natural way. 

So why the soil? The overriding 
principle of organic gardening is to 
protect and care for the soil. Increasing 
organic matter and keeping the soil 
covered with plants or mulch are 
essential. Always avoid deep cultivation 
and synthetic inputs. These are 
fundamentals to soil care. From Tim 
we learn how to understand our soil 
structure and observe the changes we 
need to make. 

This book is divided into two parts. 
Opening with organic principles and 
methods, it follows up with what to 
plant. Tim has a very large self-sufficient 
garden in the hills just outside Adelaide. 
He has a love for all that grows, so 
when it comes to what to plant Tim 
is as committed to organic flowers, 
shrubs, trees and lawns as he is to his 
organic vegies. Learn how to identify 
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disease in fruit trees and how to treat 
it. | especially liked the chapter on the 
lowly hoe. | had no idea there are so 
many styles and uses for the hoe. lama 
Ho-Mi girl myself. It is a Korean design 
excellent for planting seedlings and 
weeding. But what of the onion hoe, the 
Paxton hoe, the Dutch, Skuffle or the 
Coleman Gung Hoe? All suit a different 
purpose. 

| have seen many books and ideas 
on organic gardening over the years. 
After reading this book | felt a great 
sense of encouragement and enthusiasm. 
Yes, there are many people who share 
my wacky passion for the soil! This 
book is about sharing principles and why 
they work, but it is just as much about 
sharing the thrill of experimenting in 
your own back yard. A beautiful book 
indeed. 


WETLAND WEEDS 


CAUSES, CURES AND 
COMPROMISES 

By Nick Romanowski 

AA, full colour, 140 pages 
Published by CSIRO Publishing 


$49.95* 

Tackling weeds must be part of an 
overall management strategy. Author 
Nick Romanowski says it is necessary 
to recognise what can and can't be 
eradicated. Nick is the ultimate 
expert having spent three decades 
studying aquatic plants. He takes a 
pragmatic approach to weed control. 
"|t is necessary to assess the extent 
and future potential of any infestation 
before taking action", he says. It is 
environmental weeds that are of most 
concern as they can invade a relatively 


Wetland Weeds 


Nick Romanowski 


undisturbed wetland, displacing 
indigenous plants and reducing habitat 
for native animals. 

Nick suggests that we should firstly 
look at conditions that cause weedy 
behaviour. More ofgen than not there 
is the ‘human effect’: high nutrient run- 
off from farming and residential land use 
being the most common. 

This book is a comprehensive 
study of prevention and management 
of weeds. Learn about manual and 
physical control, reducing light, chemical, 
biological and competitive planting 
methods. This book is very much 
a full exposé of all methods and not 
specifically organic in its approach. 

It never ceases to amaze me what 
an incredible wealth of information 
Nick presents in his books, and Wetland 
Weeds is no exception. The bulk of the 
book is a compendium of weeds, both 
native and introduced. Look at grasses 
and sedges as well as water lilies, algae 
and seaweeds. 

| found the photographs as helpful 
for plant identification as reading the 
landscape. | can imagine this book 
would be of enormous support to 
people who may feel overwhelmed by a 
weed problem. One always feels more 
positive when there is a strategy in 
hand! 


*Books marked with an 
asterisk are available from 
the Good Life Book Club 
Ph: (03) 5424 1814. 
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Earth Garden 
UNCLASSIFIEDS 


Unclassifieds are $1.20 (including GST) per word prepaid. This cost now includes your advertisement 
on the Earth Garden website at www.earthgarden.com.au for three months. Bookings for the JUNE 2012 
issue should arrive at PO Box 2 Trentham, 3458, or www.earthgarden.com.au by 12 noon, 

30 APRIL 2012 (Secure payment by credit card is also available at the website.) 


HOME STONE FLOUR MILLS - WHEAT GRASS 
JUICERS. Mill your own Stone ground wholemeal 
flour for Cakes and Bread at with a Retsel Little Ark 
stone flour mill. Start juicing WHEAT GRASS JUICE 
at home. Visit www.retsel.com.au. "Endorsed by 
Housewives' Association." Write for catalogue: PO. 
Box 712, Dandenong 3175, enclose 3 postage stamps. 
Ph: (03) 9795 2725. Distributors enquiries welcome. 


GOURDS, SEEDS, BOOKS AVAILABLE NOW! In 

our new catalogue. Send 4 stamps to: The Gourd 
Father, PO Box 298 EG, East Maitland, 2323. www. 
thegourdfather.com Special Offer! Book on growing 
and drying gourds plus 2 pkts seeds mixed, 1 sml 
and 1 Irg plus free catalogue $31.90 includes PandH 
and GST. 


HOME EDUCATION. For information send SSAE to 
Home Education Network, PO Box 461, Daylesford, 
3460. Website: www.home-ed.vic.edu.au Phone: 
(03) 9517 7107. 


ANIMAL NATUROPATHY - GREENPET. Herbal and 
homeopathic remedies, nutritional supplements, non- 
toxic shampoos and much more. Mail-order catalogue 
Australia wide. Distance consultations also available. 
244 Verrierdale Rd, Verrierdale, Qld, 4562. Ph: (07) 
5449 1453, Fax: (07) 5449 1463 Email: info@greenpet. 
com.au Web site: http://www.greenpet.com.au. 


JUICERS, MANUAL OR ELECTRIC for fruits, 
vegetables and wheatgrass. See our manual st/steel 
model. Quality Grainmill and Juicers Products, 

Ph: (02) 6373 3 419 or visit us on www.grainmills.com. 
au http://www.grainmills.com.au. 


STRAWBALE BUILDING WORKSHOPS. Comprehensive 
strawbale and earthen plaster building workshops, 
Daylesford. Ring for dates or check website. Learn how 
you too can build easily, environmentally, and affordably. 
Don O'Connor and Sue Ewart (see EG 101 and 105). 

Visit on our Web site: www.gentleearthwalking.com.au. 
Phone: (03) 5348 7506. 
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TIPIS by Don O'Connor. Tipis made to order by 
experienced and caring builder. Also available Tipi 
Camping: retreats and holidays — Daylesford. Now 
making aboriginal whurlie’s. Phone: (03) 5348 7506 or 
write to PO Box 395, Daylesford, Vic. 3460. 


JACARRI ECO-COTTAGE. You'll feel so damned green 
you'll sproutleaves. Experience East Gippsland's 

old growth forests from a solar powered eco-cottage. 
Situated on the Brodribb River next to the Errinundra 
National Park on an organic farm. From $65 a night. 
Call: Jill Redwood (03) 5154 0145, Email: jacarri@ 
eastgippsland.net.au or visit www.eastgippsland.net. 
au/jacarri 


TASMANIA — HUON BUSH RETREATS. Relax, Explore, 
Experience, Nature. Award winning, carbon neutral 
(Green Globe accredited) retreat offering a choice of 
contemporary, self-contained cabins, deluxe tipees 

and private campsites against an inspiring backdrop of 
Tasmanian native forest and a 5km bushwalking track 
network. A 45 minute drive south of Hobart. Ph: (03) 
6264 2233. Web: www.huonbushretreats.com. Email: 
info@huonbushretreats.com. 


ECO BUILDING ADVICE for home retrofits/additions 
in Adelaide, SA. Frugal designs, plans for Councils 

... 35 years experience. Ph: Jack (08) 8261 9049 www. 
jmetcalf.net. 


GREEN HEMP AUSTRALIA. Save our planet with a 
great range of hemp products. Visit: www.greenhemp. 
com or phone/fax: (03) 9710 1644. 


UNICORN ARCHITECTURE AND CONSTRUCTION. 
Design and build beautiful, sustainable and 

energy efficient homes for living. Ph: Daylesford 
(03) 5348 1298, Ballarat (03) 5331 5765. Email: 
info@unicornhouse.com.au Website: http://www. 
unicornhouse.com.au. 


WOOD FIRED OVEN WORKSHOPS (as featured 
in ‘Back Yard Ovens’). For full details and 


future workshop dates and venues - www. 
woodfiredovenworkshops.com. 


GIVE YOUR NEWS to Michel and Jude via www. 
seedsavers.net. See news of their seed travels. 


HERITAGE, RARE VEGETABLE SEEDS. Grown 
biodynamically. For list or orders call Rose (03) 5354 
8393 or write PO Box 12 Elmhurst 3469. 


FAMILY HOLIDAYS IN NATURE, guided walks, 
frogging, mudbricking and more. Call Ken and Nikki 
(02) 4995 9265 www.wangat.com.au. 


HEATHCOTE SEEDS - Based in the heartland of 
Victoria we offer a range of seeds at affordable 

prices, including Australian natives, Herbs, Exotics, 
Vegetables and Flowers www.heathcoteseeds.com.au. 


1X65 WATT SOLAR PANEL new for $150 or 16x65 watt 
panels for $2,400. 32x65 watt panels for $4,800, 64x65 
watt solar panels for $9,600 maggie@polygreensolar.com 
or call Maggie 0428 304 337. 


BACK TO BASICS 33 books on DVD. Reading, 


UNCLASSIFIEDS 


Spelling, Maths, Creative Writing, Foreign Languages 
www.bark3rs.com. 


PERMACULTURE COURSES (Noosa Hinterland). 
Introduction to Permaculture: 13 and 14 May. 
Permaculture Design Certificate: 20 May - 1 June. 
12 week PDC: 15 Jul - 30 Sep (1 Sunday/wk). 
Bookings essential! Ph: (07) 5485 4664 

E: info@kinkinsouls.com. More information: www. 
kinkinsouls.com. 


SEEDPOD ORGANICS. Premium quality, chemical- 
free skincare. Pure luxury for sensitive skin: www. 
seedpodorganics.com. 


‘SENSITIVE PERMACULTURE’ - Alanna Moore's 
acclaimed book, $30 posted. Other books and also 
courses, see www.geomantica.com. PO Box 929 
Castlemaine 3450 Vic. 


FRESH GOAT’S MILK SOAP. Unscented and colour 
free. Premium quality: www.seedpodorganics.com. 


WEBSITES. One page sites from $199. Call 1300 858 
167 or www.ozwebexpress.com.au. 


REMEMBER WILDERNESS 
IN YOUR WILL 


Learn more ab e Wilderness — 
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LAND LINES are for people buying, selling, seeking or sharing 
houses and land. It is your responsibility to check all deals. We 
charge a rate of $30.00 (for a colour photograph) plus $1.20 
inc GST per word — prepaid — for a listing of any desired length. 
Your advertisement and photograph are printed in Earth Garden 
and are now also displayed on our website at www.earthgarden. 
com.au for three months. Digital photos reproduce better than 
prints — please ensure that your photo is greater than 500kb in 


NEW SOUTH WALES 


1. BYRON HINTERLAND, large cabin site on acres near 
national park half hour beach, waterfalls, roos, koalas etc 
forest trails, peace and quiet. $175,000 ONO. Ph: 0429 
882 058. 


2. CONCEPT STORE in thriving regional centre for 
sale. Established retail store thriving in expanding 
organic and fair-trade marketplace. Grassroots Ecostore 
specialises in natural lifestyle products with strong 
ethical background. This includes clothing, accessories, 
organic bodycare, baby needs, gifts, books, stationery, 
homewares and fairtrade toys. BH: (02) 6771 4406 Mob: 
0488 727 616 dave@grassrootsecostore.com.au or www. 
grassrootsecostore.com.au. SEE PHOTO ABOVE. 


m 


3. LOCATION: 15 MIN DRIVE ON SEALED ROAD TO 
WAUCHOPE and 30 min to Port Macquarie. Size: 100 acres 
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file size. All LAND LINES should include your name and address 
(phone number and email address are optional). Please also name 
the distance to your nearest large town (eg, "50 km north east of 
Lismore"). LAND LINES for the JUNE 2012 issue should arrive 
at PO Box 2 Trentham, 3458, or www.earth garden.com.au by 12 
noon, 30 APRIL 2012 (Secure payment by credit card is also available 
at the website.) We simply cannot take LAND LINES over the 
phone — please don't try. 


with DA (subdividing from the original 270 acre farm). 
Water: Small creek, dams, good rainfall. Pasture: Good, 
used to operate as dairy. Land: Undulating to hilly. 
Services: School bus and postal services at front gate. 
Telephone and Electricity right next door. 

E: hungryherbivore@bigpond.com Ph: 0400 093 121. 
SEE PHOTOS ABOVE. 


4. SMALL FARM IN TWEED VALLEY, North Coast NSW, 
on two contiguous titles for sale together or separately, 11 
acres — $545,000, 100 acres — $395,000; located in Doon 
Doon with the Nightcap Range to the south and views 

to Mt Warning northwards. The 11 acres includes: two 
residences, landscaped grounds, large machinery shed 
and workshop, fenced and netted vegetable growing 
area, orchards, native woodland, creek with swimming 
hole. Electricity: from the grid and two solar systems, 
one grid-connected and the other stand-alone. Water: 
130 kilolitres (30,000 gallons) of water storage in tanks 
plus an irrigation licence for 11 megalitres. Potential for 
sustainable business developments such as eco-tourism, 
café and gallery, and/or value-adding of on-farm product. 
Online marketing facilitated by good mobile phone 

and broadband connections. The 100 acres includes: 
cleared building sites, power to the boundary, creek with 
swimming hole, internal access tracks, cabinet timber 
and hardwood plantations, and the rest — about 85% 

- native woodlands, some rainforest. The properties 
were operated in accordance with BioDynamic principles 
and practice from 1998-2009, certified by Demeter from 


2002-2007. Road connections: Murwillumbah half an 
hour, Gold Coast airport 1 hour, Central Brisbane 2 hours. 
For further information and appointments to view: Phone 
Margaret (02) 6679 9152 or email arlunydd@bigpond.com. 
SEE PHOTOS ABOVE. 


NEW SOUTH 
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117 acres open pasture, natural bush and rainforest in 
secluded location on no through road. 115 km from 
Windsor. Creek frontage, 2 spring-fed dams. Miles of 
walking trails. Dual accommodation, 8 persons, 

1 ensuite, septic, gas HW, Sat TV/internet, solar energy 
with backup generator. 5500 Litres rainwater tanks, 
telephone, pot belly fire. Farm machinery, 4WD, trail 
bike, ride-on mower, much more. Everything Included. 
Ultimate in relaxation, tranquility, abundance of wildlife. 
Only 90 mins from Sydney. No outgoings. Phone Bob 
0419 498 001 bob@stonetec.net. Link to video http:// 
vimeo.com/25440777. SEE PHOTO ABOVE. 


6. TARAGO (4BR - 100 ACRES $649,000) - 55 minutes 
from Canberra and 80 minutes to the coast. Sustainable 
contemporary living, fully insulated with double glazed 
windows, cathedral ceilings, fans and polished Jarrah 
floorboards. Powered through an off grid solar (1.3Kw) 
and Soma wind system (1.0Kw), professionally installed 
and maintained. Sale includes large La Germania 5 
burner stove and oven (LPG), stainless Vestfrost fridge 
and Dishlex dishwasher. Fenced large veggie garden 
and chicken run. An orchard and scattered fruit and 
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35 olive trees within the 2.5 acre house block. Fruit 
includes all types of berries and currants, grape, apricot, 
apple, pear, nectarine, plum, pomegranate, persimmon, 
feijoa, cherry, quince and almond. A gravity irrigation 
system provides for the house block and veggie gardens 
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and is fed through a tank filled from the dams. Property 
includes 4 dams, cattle yard, a woodlot approx 3 acres 
of mainly wattle for future household heating. Land 
regeneration through 17 km of direct seeding of local 
natives including red and yellow box. Improvements 
include large garage with concrete floor and power with 
an enclosed extended office area. A 13m x 13m hangar 
for farm implements had been used to house Ultralight 
aircraft. Please contact Kim Gilbert on 0438 633 378 or 
email kim.gilbert@raywhite.com. < SEE PHOTOS. 


7. SONNYS HUT $235,000. Undulating 100 acres. 
Charming open plan cottage, 39 inch rainfall, 9596 
arable, 3 dams, cattle yards, suit horticulture viticulture, 
livestock production, chemical free 5 years, views of 

Mt Kosciusko, abundant wild life, 1 km from national 
park, 18 km from Tumbarumba, school bus, 1 hr to snow 
fields. http://www.tumbarumbarealestate.com/display 
property?c-453&t-U &o-56. SEE PHOTO ABOVE. 


8. CONTINUE MY DREAM. Beautiful 15 acres in 
Southern Highlands, part established bushland, 
surrounded by water catchment. Good mountain 
views. Very private and quiet. Lots of wildlife. 30 km 
from Braidwood. Two bedroom hardiplank house, 
concrete floors. Solar power, good tanks, septic, reliable 
dam, large raised organic garden needing work, fruit 
trees. Satellite broadband. Ageing greenie owner sadly 
no longer able to care for site properly. $269,000 reg 
braidwoodproperty.com.au, Ph: (02) 4842 2707. SEE 
PHOTO ABOVE. 


9. BRAIDWOOD AREA. Charming north facing Fasham 


design solar passive home on 35 acres, 30 km south 
of Braidwood, 70 km east of Queanbeyan, just over 
an hour from Canberra, three and a half hours from 
Sydney, one and a quarter hours from Bateman's Bay 
and two hours from the snow. Farm has substantial 
berry plantings plus 400 apple trees. There is a hot 
house and permanent asparagus patch. House is 25 
years old, has kitchen-family room, L-shaped lounge- 
dining room, office, master bedroom with ensuite 
and large b-i-robes. Two further bedrooms b-i-robes, 
2nd bathroom with shower and bath, separate toilet, 
laundry with linen cupboard, partially detached large 
room (fourth bedroom or playroom or office), a 25004 
bottle underground cellar, walk-in pantry. Double 
garage and huge serviced barn, plus machinery 

shed, lovely landscaped gardens featuring full sized 
croquet court and lavender plantings. The farm has a 


considerable water storage and bore. Leading Landcare 


member has established hundreds and hundreds of 
trees. $640,000. For more details and photos email 
neridaltaylor@gmail.com or ring (02) 4847 5014. SEE 
PHOTOS ABOVE. 


QUEENSLAND 


1. QUEENSLAND IDYLLIC LOCATION visit www. 
wanemya.com. 


LANDLINES 
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2. STRAWBALE HOUSE 3x1, domestic shed 4x1, 5 acres, 
stunning views, level block, large dam, fruit tress, self 
sustainable in Cedar Creek QLD 4520. $785,000. Call 
Robert 0431 406 690. SEE PHOTO ABOVE. 


3. IDYLLIC ORGANIC KURANDA RETREAT. Unique 
120 acre (approximately 25 cleared) property 
borders World Heritage forest, offers absolute peace, 
privacy and wildlife, yet only 40 minutes to Cairns 
International Airport. Three bedroom, 3 bathroom 
timber accommodation has all weather road access, 
mains electricity, broadband, digital and satellite TV. 
Beautiful, clear permanent Ganyan Creek with 2 metre 
waterfall provides all water. Extensive variety of fruit 
trees flourishes in the organic orchard. A network 

of AWD tracks winds through forest, hills and gullies 
with seasonal creeks. High ridges enable 360° views 
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LANDLINES 


unspoiled by human habitation. $898,000. Phone: (07) 
4093 0126. Email: wellsta@tpg.com.au. SEE PHOTOS 
ABOVE. 


VICTORIA 


1. PHILLIP ISLAND, VICTORIA, 1.5 hours to Melbourne, 
expressions of interest, 3 b/r weatherboard, high set 
house, clean, tidy, light filled, 1/4 acre residential block, 
organic, clean fruit trees: chestnuts, lemon, nectarines, 
apricot, figs, apples. Large double iron garage. Five 
minutes to Cowes town; Grand Prix track; north facing 
beach; doctors, hospitals public transport, Aldi/Coles. 
Sell $280k or best offer; will swap for property/land near 
Wauchope/Port Macquarie/Taree. 
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2. PROPERTY FOR SALE - WEST GIPPSLAND. 40 acres 
-views - privacy. A bountiful 40 acre red soil property 
near the rural hub of Warragul with commuter trains to 
Melbourne. The large main house features cathedral 
ceilings, picture length north facing windows, open 
plan living room kitchen, 2-4 bedrooms, 2 bathrooms. 

A separate 3 bedroom guest wing with bathroom and 
kitchen. Multiple lock up shedding, including large 
artists studio, carpentry workshop, machine shed and 
open garage space for 4 vehicles. Gentle slopes, wholly 
tractorable, 2 dams (one in grey soil). Main 20,000 gallon 
water tank, plus several smaller tanks. Stand alone 
solar and wind power. Located on the north face of the 
Strezlecki Ranges in a very private setting this property 
has views across the West Gippsland valley to the snow 
capped Baw Baws. With its own power source, large 
orchard and nut trees and plenty of space for growing 
food, it is ideal for sustainable living. Shedding and 
fencing designed for current alpaca herd. Asking price 
$780,000. Contact: Elders Real Estate, Warragul. Ph: (03) 
5623 5051. Judy McLennan 0408 390 772 or Denis Shiels 
0428 235 054. SEE PHOTO ABOVE. 


LANDLINES 
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3. EMERALD, Dandenong Ranges, 13 acres friable red 
ranges soil including 10 acres cleared in two paddocks, 
2 acres exotic garden and fruit trees, one acre fern 
gully. Fully fenced. Frontage to permanent creek 
along one boundary, one permanent spring divides the 
property. Views to Cardinia Reservoir from house site. 
One kilometre south from Emerald township, sealed 
Beaconsfield Road, bus service, town water and power. 
$700,000 ONO wedward@brisnet.com.au or 0488 505 
887. SEE PHOTO ABOVE. 
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4. SOLAR STRAWBALE, 3 bedroom home on flat 3.5 
acres (could subdivide) in historic goldfields town of 
Dunolly. Delightful whitewashed interiors. Short walk 
to shops, bushwalks etc. Rain tanks. Gas cooking. Low 
maintenance exterior. Cheap to run! Permaculture 
gardens with 30 fruit trees, giant peppercorns and native 
shrubs. $188,000 ONO. SEE PHOTO ABOVE 


5. APIECE OF HEAVEN Property of 38 acres plus 12 
acres of leased river frontage, all cleared in a secluded 
valley. Solid brick house, 2 bedrooms, 1 bathroom, solid 
fuel heater and established garden. Ample shedding 
plus 2 car garage. Self-sustaining with solar power and 
diesel generator back-up. 60,000 litre tank water and EINE d 
access to Tyers River. There are approx 2,000 mature Located 238 Rusks Road, Erica, 7 km to Erica, 35 km 


S 


hazelnut trees and included is machinery required to Moe. Must sell due to ill health. Price $510,000 
for hazelnut production plus the 2012 harvest. Good negotiable. Contact Bob or Laurie. Phone (03) 5165 
fencing, clean pasture with cattle currently agisted. 3502. SEE PHOTOS ABOVE 
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6. CHARMING 1 BEDROOM MUDBRICK loft house on 2 
acres, native gardens, fruit trees, dam and vege patch. 

15 km sth east of Shepparton Vic. $180 per week. 0438 
929 172. SEE PHOTO ABOVE. 


7. HOUSE AND 5 ACRES of land, Dereel Vic, 25 min 
Ballarat. 50 min Geelong, 2hrs Melb. Excellent soil 
and rainfall, self contained cottage/workshop, mains 
power, bordered by bush, sealed road. Excellent lifestyle 
property. Ph: (03) 5346 1484. Email skip@activ8.net.au. 
Price: $318,000. SEE PHOTO ABOVE. 


WESTERN AUSTRALIA 


KENDENUP 18 km Mt Barker, 70 km Albany, 16.5 acres. 
Chemical free 8 years. Two storey, one bedroom, solar 
passive home. Fully insulated. Compost toilet, grey 


92 EARTH GARDEN © March - May 2012 


water system, solar HWS, Thermolux woodstove booster. 
Stand-alone solar power. 100,000 L water storage, 

dam, winter creek. Established natives. Fully enclosed 
chook pens and veggie garden. Two large sheds. From 
$299,000. Phone agent Sheryl Lee 0429 986 486 or www. 
albanyprestigerealty.com.au. « SEE PHOTO. 


SOUTH AUSTRALIA 


BEST OF CITY, TOWN AND COUNTRY. Situated on 

the urban fringe of Murray Bridge, 45 minutes by 
freeway to Adelaide, this property would suit someone 
with a passion for the country life but working in the 
southern Adelaide hills or part time in the city. Only 7 
minutes from town centre, the owners take advantage 

of home grown food but have ready access to shops and 
services. The 4.5 acre site is a stark contrast to the urban 
land development on the other side of the valley. Its 
lush fruit orchard, garden and olive grove are irrigated 
under a 12 ML water license from the Murray plus 676 kL 
domestic. The home has 9 ft ceilings, 3 bedrooms with 
ensuite to master, split system aircon to main living area 
plus slow combustion heater. Outside includes 3 kw 
solar system, double garage, rainwater tank, in ground 
septic system, workshop and sheds for animals and farm 
machinery. Irrigation is used for an olive oil cash crop 

in addition to domestic needs. About half the block is 
ready for the new owner to extend the orchard, put in 


crops, perhaps a small number of livestock, or just for 
recreation, keeping a horse etc. $420,000 neg, call John 
on (08) 8532 5442 or find us on www.envirorealestate. 
org.au. « SEEPHOTOS. 


TASMANIA 


: ^ ! 
Srt à ; 8 d ler vil 
1. MILLION DOLLAR VIEWS, 1/3 OF THE PRICE. 
Passive solar, contemporary straw bale house, almost 
lockup, spectacular scenery, total privacy, 33 acres, 40 
minutes from Hobart. More details here at my agent's 
website: http://www.taspr.com.au/Buy/Search/ Detail. 
aspx?id- TPR6653&wlid-3512b506-5d26-47af-b80f- 
aa39335a12b9. Mob: 0419 316 505. SEE PHOTO ABOVE. 


ee 


2. MY BEAUTIFUL HERMITAGE in Castle Forbes Bay, 
50 km south of Hobart, is for sale. This very very special 


, A CS ge eS ENSE uc 
property is 13 acres with two houses. A spacious, high 
ceilinged, light and airy 1890 2.5 bedroom cottage, @ 
double living, separate dining, large kitchen, spacious- 
entry and central hall, large bathroom, deep verandahs 
on north, south, west. Also celery top pine Chalet, open 
plan, vaulted ceiling, mezzanine floor. Plus large shed, 
car port, wood shed. One acre of beautiful mature 
gardens. The property rises gently from permanent 
creek frontage, across open paddock to forested hilltop. 
Nearest town 7 km, Hobart easy 45 minute drive on good 
highway. The Hermitage is a tranquil property and CFB 
has an interesting, active local community. Contact 
Christine on (03) 6223 4590 or christine44@bigpond. 
com. SEE FOUR PHOTOS ABOVE. 


RENT / SHARE / MULTIPLE OCCUPANCY 


1. TENANTS IN COMMON SALE, STRATHBOGIE 
RANGES foothills, between Violet Town and 
Strathbogie, half share in 20 acre secluded bush 
property, compact strawbale home, vegie garden, 
orchard, mixed native/exotic garden. Full details 
contact Terry frewintp9 gmail.com. 


2. GLOUCESTER, NSW. Build you own sustainable house 
and lifestyle, 1/8th share in Multiple Occupancy on 450 
ha - 15 km from Gloucester with its schools, shops, cafés, 
restaurants and hospital. The land is about 450 hectares 
(900 acres) and backs onto a national park. Half of the 
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property is native forest, which is protected under a 
Private Native Forestry Property Vegetation Agreement. 
The Multiple Occupancy consists of 8 shares. Each 
member has access to 2 ha for building and personal 
use and have shared responsibility in activities and 
maintenance of the remaining 450 ha. The site for sale is 
on an east-facing slope with views down the valley to the 
creek. Electricity only metres away. Price $70,000 - before 
ringing, please see our web site for further information 
on MO rules and other plans — http:/ /honeyeaters.webs. 
com/ or phone Alan 0403 892 701. 


3. MID NORTH 
COAST NSW, 
between Coffs 
Harbour and Grafton. 
1/6th Share in 428 
acres, approved 
Multiple Occupancy, 
tenants in common. 
Mainly timbered, 
seasonal creek with 
swimming holes. 
Abundant Wildlife. 
Five acres house- 
site. Cabin with solar 
power and hot water, 
fridge, telephone 
and water tanks. Generators, pump, ride on mower and 
large size bearers and timber slabs included. Garage and 
toolshed. Share in tractor with FEL and slasher, house 
(rented out) and lots of other equipment. Good access. 
No cats and dogs please. Email: lukasmueller@web.de. 
SEE PHOTO ABOVE. 


4. TENANT WANTED, TAMBORINE, 50 km south of 
Brisbane, 2 bedroom eco-cabin on shared acreage 
(WWOOF hosts). Quiet lifestyle, rural views. Suit 
happy, reliable Earth Gardeners, chooks, pets. $200 plus 
electricity. Arna 0402 660 786. 


5. KANJINI CO-OP: wanting more members to buy this 
existing income producing orchard/farm in Far North 
Queensland. Our plan is conversion to organic and 

use of alternative technology. Our vision is to live in a 
mutually supportive, joyous, diverse community and 
become a model of sustainability, creating abundance 
which does not cost the earth. Are you interested in 
sharing a beautiful piece of land in a perfect location 
and ideal climate at Koah - near Kuranda? www.kanjini. 
org (07) 4093 7755 or 0428 987 988. SEE PHOTO ABOVE. 


UR ex on Pot 


6. TOONUMBAH NSW 1/9th share 550 acres 35 mins 
NW Kyogle, NP neighbour, spring. Private five acres, 
400 square metres dwelling, 10,000L rainwater, septic, 
phone, solar: $120,000 woowei@nrg.com.au. SEE 
PHOTO ABOVE. 
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Australia's free, 
no-obligation 
book club for 


simpler, healthier, 
greener lifestyles 


gardening e per 


Back Yard Farmer 9 Backyard 
AVAILABLE EARLY Chickens 
APRIL Guide to Coops and 
Earth Garden Tractors 

[ $19.95 Edited by David Thiel 


$25.00 

A fantastic little book on 
constructing chicken coops and 
tractors with sixteen projects 
for different shapes, sizes and 


r Here is another fantastic issue of 

|  . this best seller from Earth Garden. 

; With lots of delicious recipes, great 
gardening tips, inspiring stories and 
gorgeous photos, you'll be amazed 


at what these backyard farmers are budgets. Contains detailed plans, cutting lists, materials and 

growing in their large and small, city, country and suburban step by step photos plus lots of hints ånd tips for keeping 

backyards. From coffee beans in inner Sydney to macadamia happy chickens along the way. You'll be inspired to get out 

nuts in Melbourne there are also stories and advice on the drill and saw and make a new chicken coop! 192 pages, p” 
growing and using olives, bananas, broccoli, making jam and paperback, full colour photos. d 


raising healthy happy children plus wicking beds, rain gardens, 
Silkie chickens, edible fungi and plenty more. 80 pages, full 


colour, soft cover. Natural Home 
Volume Five 


j $19.95 
Make Your Own Have you ever thought about 
Organic Ice Cream building a natural home? You 
Ben Vear know — something different 
$32.95 to the squillions of energy- 


guzzling boxes made of ticky- 
tacky that fill our suburbs 

from Darwin to Hobart? It's 
possible, it's satisfying, and it's 
not necessarily any dearer than 
living in the bog-ordinary or the bog-eco-unfriendly. 
Let volume five of Natural Home — the book formerly 
known as Natural Home Builder — show you how 
other people are building, renovating and tweaking 
homes to create natural, earth-friendly living spaces 
right here and now. Whether you're in the middle 

of our biggest cities, or high on a hill in the scrub, 
Natural Home will motivate, educate and encourage 
you to work out your own way to live in a home that 
will make you feel good about your impact on the 
planet. Printed on eco-friendly bamboo paper. 
80 pages full colour. 


There are so many delicious ice 

cream recipes in this book it's 

hard to choose which one to try 

first! Coming from a family with 

a long history and passion for ice 

cream, Ben Vear shares the family's 

recipes that have been passed 

down through the family business as well those he's created 

himself. There's a little history and science of ice cream, 

then the basics, covering the best ingredients, the perfect 

custard and all the equipment you need. Whilst you don't 

| need an ice cream maker and he does discuss how to make 
ice cream without one, it will make it easier and quicker. 
Once you have mastered the basic ice cream and flavours, 
let your imagination go and try some of the many other 
recipes such as lavender or green tea. There are recipes for 
savoury ice creams, sorbets, smoothies and tips on serving 
and storage. The best ice cream book l've seen so far! 192 


. Pages, full colour, soft cover. 
"i phone (03) 5424 1814, or visit 
www.goodlifebookclub.com for secure ordering online 


un 


Natural Home — Volume Five NEW 


$19.95  S-— 
More Chook Wisdom $19.95 E ood 
THE EG INDEX EG 1-158 - CD by post $7.95 A ecce 
OR download from EG Website $4.95 re 
City Permaculture $19.95 NM 
Easy Aquaponics $19.95 oon 
Back Yard Ovens Volume Two $19.95  — 
Back Yard Ovens Volume One $19.95 — 
Wood Oven Recipes $19.95 — 
The Earth Gardener's Companion $19.95  -— 
Back Yard Farmer Number Nine NEW $19.95 — 
Back Yard Farmer Number Eight $19.95 cantina 
Back Yard Farmer Volume Seven $19.95 Boss 
Back Yard Farmer Volume Six $19.95 -— 
Back Yard Farmer Volume Five $19.95 ne 
Back Yard Farmer Volume Four $19.95 CRe— 
Back Yard Farmer Volume Three $19.95 tene 
Home Farmer Volume Two $16.95  -— 
Home Farmer Volume One $14.95 MN 
Green Power Today - Volume Two $19.95  — 
Green Power Today - Volume One $19.95 . 
The Healthy Soil Handbook $19.95 -— 
Natural Home Builder — Volume Four $19.95  — 
Natural Home Builder — Volume Three $19.95 Nonne. 
Natural Home Builder — Volume Two $19.95 m 
Natural Home Builder — Volume One $19.95  -—— 
Good Life Bread Book $19.95 B osse 
Chook Wisdom $19.95 , MR 
The Earth Garden Water Book $19.95  M—— 
or slightly damaged copies $14.00 ME 


Earth Garden HEMP T-SHIRTS B) Black OR B Natural 
C] Small BL] Medium B] Large BL XL $27.00 each $........... 


Bamboo Rediscovered $19.95 Bains 
Green House Plans $19.95 B auis 
The House That Jackie Built $16.95 — 
Strawbale Homebuilding $19.95  — 
EG BACK COPY LIBRARY $199.00 Darne 


(Except EG 1-3, 5-18, 20-22/23, 25-26, 28-33, 35, 37-41, 43-46, 
50-55, 60-62, 68-69, 75, 78, 80-83, 118, 120, 127,131, 138 - Out of Print) 


Single back copies $5.95 each $............. 
10 copies (Except those listed above - Out of Print) $34.95 ne 


ADD POSTAGE Total Price of all books/items: 
Up to $30.00 add $5.00 ^: | 
$31.00 - $75.00 add $9.80 | $ 
$76.00 - $105.00 add $12.00 f am 
Over $105.00 add $16.00 ; 


SUBSCRIPTIONS includes postage and GST 


TOTAL PAYMENT > — 


No need to cut this page, just photocopy, scan or send us the details in a letter if you prefer. 


Suesa IPTI o 
To EARTH GARDEI 
i | 


1 YEAR a issues) $30.00 
Q 2 years (8 issues) $60.00 
(23 years (12 issues) $90.00 " 
D Overseas (1 year) $45 00 0108 ........ 
Start with issue number .......... | li 
OF For myself 
mi Gift hit 
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Sued order to: Earth Garden Il 


PO BOX 2 uon | 
VIC 3458 | Ii 
Or fax to: (03) 54241743 


Ms 


T7127 
il AC 


IT 


per nete, 
a 
Our super fund invests in companies that harness D ut It h ce re - 


wind power and other renewable energy sources. 
We support investments that are positive for 


society and the environment, and actively avoid any aust ral ianethical i 


that do harm. For more information, visit 


www.australianethical.com.au investment + superann uation 


istralian Ethical Investment Ltd (‘AEI’) ABN 47 003 188 930, AFSL 229949. Australian Ethical Superannuation Pty Ltd ABN 43 079 259 733 RSEL L0001441. A PDS is available 
m our website or by calling us and should be considered before making an investment decision. Australian Ethical” is a registered trademark of AEI. 


* Australia's ultimate all-weather Goretex jackets, v 
removable, polar fleece jacket inside. 
* Three-ply Japanese, export-quality Goretex. 


LEQ PA R.D * No other jacket gets close to a Snow Leopard. 


e 100% of all iol help fund the Earth Garden Foundatio 


FULL PRICE: ONLY $340.00 + $10 postage 


Compare quality and prices — these jackets are hundreds of 
dollars cheaper than outdoor-shop alternatives. And they're bet- 
ter. See page 53 for more details, call (03) 5424 1814, or 
visit www.earthgarden.com.au/foundation to order your jacket. 


